ading PabBeation in the a Packing pole Allied Indinstric ° 
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“Trade Mark Registered” . L I BRAK . 


GOLDEN CEREAL BINDER | 
The Wheat Hour of Neutral Hor 


FIVE TO THIRTY PERCENT may be 


included in formulas for frankfurters, 
bolognas, loaves, etc., without impairing 
the flavor of the finished product. 


Have you tried it? > Send your order in today. 


A Kiln Dried Glutinous Product, Processed Entirely From Wheat 


DECLARE THIS PRODUCT IN YOUR INGREDIENT DECLARATION AS “WHEAT FLOUR" OR “FLOUR” 


). THE GRIFFITH LABORATORIES 


1415-31 W. 37th Street | 37-47 Empire Street 
CHICAGO, ILL. e NEWARK, N. J. 





EXPERIENCED WORKERS THAT 
ARE ESSENTIAL IN SAUSAGE MAKING 


Today, as America goes into high gear for victory, you 
in the packing industry must speed up the production 
and improve the quality of process meats and sausage 
products in order to help feed the vast army of civilians 
and military men with healthy, wholesome nutritious 
food. This means that every available means must be 
employed to insure continuous production of these en- 
ergy building foods. 


Our job, as manufacturers of sausage making machin- 
ery, is to supply you with the proper tools and equip- 
ment so that you can do your part better and faster. 


Illustrated are three experienced Buffalo workers that 
are improving the quality of the product and speeding 
up production in plants everywhere. 


Buffalo Silent Cutters produce a smooth, fine-textured, 
high-yielding emulsion free from undesirable lumps and 
sinews. They protect protein value, improve the quality 
of the finished product and increase yield. Plants report 
that these machines are speeding production 25to50%. 


Buffalo Vacuum Mixers remove all air pockets and 
tiny air particles from the meat, producing a smoother, 
more condensed emulsion of finer quality and greatly 
improved color. Because the vacuum mixer removes all 
air, there is no place for bacterial growth to get 
started. This gives the product keeping qualities that 
heretofore were impossible to obtain. 


Buffalo Grinders are essential in sausage making 
because they condition or grind the meat into small 
uniform pieces without mashing or heating. When this 
ground meat is placed into the Silent cutter, the result 
is a smoother emulsion of the highest quality free from 
small bones and tough sinews, 


Write for illustrated bulletins and complete details 
on Buffalo Machines. 


JOHN E. SMITH’S SONS CoO. 
50 Broadway Buffalo, N. Y. 


Manufacturers of a complete line of Sausage Machinery 
Sales and Service Offices in principal cities. 


StUsce macnn 


BUFFALO SILENT CUTTER 


BUFFALO VACUUM MIXER 


BUFFALO HELICAL GEAR DRIVE GRINDER 

















SYLVANIA CASINGS 


For Conservation 


In these days of extreme emergency the conservation of meats is of vital impor- 
tance. Improper packaging of meats can be the cause of considerable waste. 
SYLVANIA CASINGS FOR MEATS are constructed to meet to-day’s 
urgent need for conservation. These casings are strong, eliminating loss of 
meats through breakage during processing, transportation, or handling. 
SYLVANIA CASINGS FOR MEATS preserve the original flavor and 
texture of the product. Their superior transparency and sparkle give the 
product that extra zip and snap that makes consumers come back for more. 
When printed with your private brand name SYLVANIA casings will 
help you maintain dealer and consumer preference. 
There is a SYLVANIA casing for each type of meat—pre-processed loaves, 
boiled and unboned hams, emulsion products, stuffed meats, etc. 


These casings are used by packers who know correct packaging and 


conservation of meats. *REG. U. S. PAT. OFF. 


ngo for Meato 


SYLPHCASE SYLPH-THIN 


REG. U.S. PAT. OFF. REG. U.S. PAT. OFF. 


SYLVANIA INDUSTRIAL CORPORATION 


General Sales Offices: 122 E. 42nd St., New York—Works: Fredericksburg, Va. 
Casing Division Sales Office: Chicago, Ill., 111 N. Canal Street 
Other Branches or Representatives 
ATLANTA, GA. .. . 78 Marietta Street BOSTON, MASS. . . . 201 Devonshire Street PHILADELPHIA, PA. . . . 260 South Broad Street 
DALLAS, TEX. . .. 812 Santa Fe Building CANADIAN AGENT—Victoria Paper and Twine Co., Ltd — TORONTO — MONTREAL— HALIFAX 
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COMING ATTRACTIONS: What has the war 
done to the industry’s packages and containers? 
In a series of two articles, soon to appear, the im- 
portant question of wartime packaging will be 
thoroughly reviewed. . . . Wartime maintenance 
articles scheduled for early publication will cover 
unit coolers, rendering equipment, indicating, re- 
cording and controlling devices and other equip- 
ment vital to the packer. 


kkk 


Dr. Logan Clendening, famous writer on medi- 
cal subjects, has a real grudge against vegetarians 
(apart from any feeling he bears toward Herr 
Schickelgruber). Said Dr. Clendening in a recent 
column: “I have always liked meat better than 
any other form of food, and the only person I ever 
knew well who preferred vegetables to meat bor- 
rowed $25 from me in 1915 and has never paid it 
back, so I am suspicious of people who say they 
prefer vegetables to meat.” 


kkk 


Maybe the sea is salt—but you’d better not:add 
salt to the Atlantic Ocean around New York City. 
A stevedore foreman was recently arrested for 
throwing salt from a shipment of South American 
hides into New York harbor. The specific charge 
was dumping an impure and injurious substance 
into the harbor—and the magistrate admitted he 
was a little puzzled by the case. 


xkk 


If you don’t find some types of news and feature 
stories in THE NATIONAL PROVISIONER and other 
technical publications these days, please remember 
that editors must obey wartime rules. Export 
statistics are no longer available; details and pic- 
tures on new developments in processing are re 
garded as possibly helpful to the enemy, and pre- 
cise information on Army purchases, etc. must 
not be published. 

kkk 


For the first time in the history of the South 
Memphis stockyards, a woman, Mrs. H. L. Spiller, 
is acting as scaler, and doing a mighty good job of 
it. “As far as I know,” commented G. D. Strauss, 
president of the stockyards company, “she’s the 
only woman scaler in the country.” How did she 
get the job? The former scaler was taken by the 
Army. 

x * 

C. B. Edwards, meat packing company employe 
at Oklahoma City, still has his tires—but no car! 
When a short circuit in the generator resulted ina 
fire recently while he was driving, the car was de 
stroyed but the tires remained intact. “Thats 
something, at least,” he observed philosophically. 
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NATIONAL N IK. 


{ A MESSAGE ABOUT YOUR PACKAGE | 











PackacEs are scrutinized today from new angles. One vital question is: Does it 
meet the national need for prevention of waste? To this important effort, Du Pont 
contributes a four-point program to help you, your dealers and your customers: 


1. By providing DuPont Cellophane to aid in the conservation of our vital food 
products. 


2. By devoting the research efforts of the Du Pont laboratories to maintain the 
protective values of Du Pont Cellophane. 


3. By making Du Pont technical service readily available to help you with your 
changing problems in packaging and merchandising. 


4. By urging people, through national advertising, to prevent waste—and tell- 
ing how products in Du Pont Cellophane contribute to conservation efforts. 


TODAY, CELLOPHANE contributes to America’s need by protecting the freshness, 
flavor and cleanliness of our food supplies. TOMORROW, in addition to this vital 
conservation job, Cellophane will be of value for its ability to increase sales. 


Prevention of waste 
is a national need 





E. |. DU PONT DE NEMOURS & CO. (INC.) 
WILMINGTON, DELAWARE 
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(Zt ALWAYS BUY 
YOUR GRANO OF SAUSAGES — 


THEY LOOK 
SO GO0O 
ANDO TASTE | 


GRANO / 





Give Your Sausages This 


Two-Point Sales-Appeal with 


ARMOUR’S 


NATURAL CASINGS 





@ Sausages made with Armour’s Natural Casings 
are two-ways better: They have a plump, fresh 
appearance, because the elasticity of these casings 
keeps them clinging tightly to the meat—and they 
are more delicious, because the flavor-giving meat 
juices are sealed in. Mighty important advantages 
in making your sausages ‘best sellers” ! 
Armour’s Natural Casings can be obtained in 


any one of scores of different sizes and types... 
your nearest Armour branch can quickly supply 
you casings that are exactly right for all your 
needs. Good, uniform, strong casings, too—casings 
that have great resistance to costly breakage. 

Remember all these advantages when you order 
sausage casings. Make that next order Armour’s 
Natural Casings! 


ARMOUR’S NATURAL CASINGS 
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A Partial Blackout on Stocks 


HETHER the reason is economy or super 
W vias-consciousness, the action of the cold 

storage section, Agricultural Marketing Ad- 
ministration, in eliminating the section on “meats 
frozen or placed in cure” from its monthly report 
on U. S. storage stocks, is regrettable. 

If censorship has laid a finger on the storage 
stocks report, we must declare that we do not see 
how our enemies derive much benefit from reading 
the figures on “beef, frozen” and “D.S. pork put 
in cure.” If suspension is due to lack of funds in 
the U. S. Department of Agriculture, we suppose 
that meat packers (who have sometimes joined 
other businessmen in complaints about non-essential 
government expenditures) should blush and look 
the other way. After all, aren’t we getting just 
what we asked? 


We can only hope that this action by the cold 





NE U. S. Army Quartermaster Depot re- 
O cently issued a release stating that its in- 

spectors had rejected 11 per cent of the 
total tonnage of meats offered by contractors at 
their plants during one month. The report added, 
however, that only 4 per cent of the delivered 
meats were rejected upon inspection for their 
acceptability. 

Knowing something of the conscientious care ex- 
ercised by meat packers, as well as the quality and 
thoroughness of the inspection service rendered by 
the U. S. Bureau of Animal Industry, which guards 
the wholesomeness of all meats produced in fed- 
erally inspected plants (whether destined for ci- 
vilians or the armed forces), we believe that such 


Sales and Delivery Conservation 


NE packer has been surprised to find that 

his city salesmen are doing a better and 

more economical job “on the hoof” than 
when they drove automobiles. Street cars and 
buses, says he, provide cheaper transportation, and 
though they are sometimes slower in covering the 
ground, require no parking or special attention 
from the salesmen. 

Before the war is over the entire industry may 
learn a great deal about economical selling and 
distribution and may not care to resume some of 
the costly practices of the past. 


Some progress has already been made in re- 





storage section is not a forerunner of further cur- 
tailment or outright elimination of the U. S. stocks 
report. That would mean a return to the days 
when only a few companies possessed accurate in- 
formation on stocks and the rest of the industry 
had to “guesstimate” the state of inventories. 


THE NATIONAL PROVISIONER played a prominent 
part in the campaign for adoption of the present 
system of reporting storage stocks and volume of 
processing. The issues of past years hold many 
stories on the chags and inventory ignorance which 
sometimes prevailed before accurate information 
was available. We know that stocks reports are 
essential to intelligent and orderly meat plant 
operation and marketing, and that restrictions on 
this type of data will work against the best interests 
of the meat industry, consumers and livestock 
producers. 


Not the Whole Story 


statements cast an undeserved reflection on the 
industry and misrepresent, at least by omission, the 
real state of affairs. 

The public might infer from the release that 
11 per cent of the meats offered had been rejected 
for unwholesomeness. Such an inference would be 
absurd, but it would be natural for the layman to 
come to this conclusion in the absence of an ex- 
planation that much of the product was probably 
turned down for reasons unconnected with whole- 
someness. Minor failures to meet processing or 
packing specifications, differences in opinion as to 
quality, etc., may have been responsible for a high 
proportion of the rejections, but this is not ap- 
parent from the statement issued to the press. 





ducing luxury services, such as frequent and small- 
lot deliveries to dealers, but much can still be done 
along this line. As trucks, sales cars and tires wear 
out, transport conservation will become imperative 
rather than desirable. It would certainly seem wise 
to anticipate the famine and conserve now. 


Packers in one large metropolitan area have 
recently reduced deliveries from 12 per week (plus 
specials) to six per week; a minimum order of 25 
lbs. is being observed. This is a noteworthy achieve- 
ment, but it will probably be necessary to cut even 
more deeply into deliveries before many more 
months have passed. 
























OPA Sets New BAsE PeriopD 


For Pork Price CEILINGS 


OST of the original pork price 
ceiling setup was discarded by 
the Office of Price Administra- 

tion this week when it amended Tem- 
porary Maximum 
Price Regulation 
No. 8 and estab- © 
lished February 16- 
20 packer list 
prices, plus specific 
additions, as new 
ceilings for sales of 
pork cuts at whole- 
sale. 

By adopting a 
new base period, 
and raising the 
prices for that pe- 
riod through addi- 
tion of differen- 
tials representing L. HENDERSON 
changes in green 
product values from February 16-20 to 
March 3-7, OPA is attempting to elim- 
inate any inequities which existed under 
the original setup. OPA attributes the 
inequities to the fact that some packers 
were able to inflate their prices just 
prior to imposition of the ceilings while 
others were not able to do so. 

The new amendment becomes effec- 
tive April 20 on short notice; product 
sold and delivered before that date will 
be priced at present ceiling levels. (The 
amendment makes no reference to prod- 
uct in hands of common carriers on 
April 20.) Product sold and delivered 
next week will move at new ceilings. 
Adjustments may be necessary where 
product has been sold this week for de- 
livery next. 


No Lists Requested 


OPA has not asked packers to furnish 
the agency with February 16-20 price 
lists, although it requested the lists for 
the March 3-7 base period when the 
original ceiling regulation was issued. 

The new Amendment No. 6 does not 
affect ceilings for carlot transactions, 
as established under Section 1364.1 (c) 
of the original regulation, and it does 
not affect the provision which permits 
sale of product to the FSCC at above- 
ceiling levels. 

In general, the choice of the base 
period also protects packers who did 
not keep their price lists strictly up to 
date, since quotations of the February 
16-20 period show relatively little 
change from those at the close of pre- 
ceding week. 

It is reported that OPA expects the 
new amendment to bring about some re- 
duction in hog prices and a diminution 
in the squeeze on smaller packers and 
processors. Average prices of hogs at 
Chicago fell off 30@40c in the two days 
following the amendment. 

The full text of amendment No. 6 to 





Page 8 


Temporary Maximum Price Regulation 
No. 8 follows: 

Sections 1364.1 (b), (d), (e), (f), 
and (g) and 1364.10 (a), (4) are 
amended, and a new paragraph (f) is 
added to Section 1364.13, as set forth 
below: 

§1364.1 Maximum Prices for Dressed 
Hogs and Wholesale Pork Cuts 

(b) Except as provided in paragraph 
(c) of Section 1364.1 of this Temporary 
Maximum Price Regulation No. 8, the 
maximum price for each dressed hog or 
wholesale pork cut shall be the highest 
price at which such dressed hog or 
wholesale pork cut was listed in the 
price list or lists upon the basis of which 
the seller made sales and deliveries at 
the delivery point during the period 
February 16, 1942, to February 20, 
1942, inclusive, plus the specific addi- 
tion for such cut which is allowed by 
paragraph (g) of Section 1364.1; Pro- 
vided. (1) That where the seller, be- 
cause of unusual transportation, pack- 
aging and handling costs, customarily 
sold to certain buyers during the 90-day 
period prior to March 9, 1942 at prices 
higher than the list prices, he may con- 
tinue to include such unusual costs as 
are actually incurred in the sales to 
those buyers; and (2) That the seller 
must continue to allow all the shading 
privileges or discounts from his price 
list or lists which were customary dur- 
ing the 90-day period prior to March 9, 
1942 and which were based on cost dif- 
ferentials arising from low transporta- 
tion or packaging costs or any other 
saving in the cost of handling; except 
that the provisions of this Proviso No. 
2 of paragraph (b) shall not apply to 
any sales of dressed hogs or wholesale 
pork cuts to the Federal Surplus Com- 
modities Corporation or to any purchas- 


ing agency of the armed forces of the 
United States. 


(d) If the maximum price for any 
dressed hog or wholesale pork cut can- 
not be determined under paragraphs 
(b) or (c) above, the maximum price 
shall be the highest price at which the 
seller contracted or agreed, during the 
period February 16, 1942 to February 
20, 1942 inclusive, to sell such dressed 
hog or wholesale pork cut to a similar 
purchaser in the locality of the delivery 
point, plus the specific addition for such 
cut which is allowed by paragraph (g) 
of Section 1364.1. 

(e) If the maximum price cannot be 
determined under paragraphs (b), (ec) 
or (d) above, the maximum price shall 
be the highest price at which the seller 
contracted or agreed, during the period 
February 16, 1942 to February 20, 1942 
inclusive, to sell such dressed hog or 
wholesale pork cut to a similar pur- 
chaser at the nearest delivery point, 
plus the specific addition for such cut 
which is allowed by paragraph (g) of 
Section 1364.1, making adjustment for 
the difference between transportation 
charges from the seller’s shipping point 
to each of the two delivery points. 


(f) If the maximum price cannot be 
determined under paragraphs (b), (c), 
(d), or (e) above, the maximum price 
shall be the highest price at which any 
seller contracted or agreed, during the 
period February 16, 1942 to February 
20, 1942 inclusive, to sell such dressed 
hog or wholesale pork cut to a buyer in 
the locality of the delivery point, plus 
the specific addition for such cut which 
is allowed by paragraph (g) of Section 
1364.1. 

(g) To the seller’s highest prices for 
wholesale pork cuts, as determined by 
paragraphs (b), (d), (e), and (f) of 
this Section 1364.1, the following addi- 
tions may be made (see box below): 


§1364.10 Definitions 
(a) When used in this Temporary 
Maximum Price Regulation No. 8, the 
terms: ... (4) “Sales at retail” means 
(Continued on page 21.) 





Regular hams, fresh or frozen. .%ec 
Regular hams, boned and rolled. %c 


Regular hams, cured.......... lee 
Regular hams, smoked........ %c 
Regular hams, boiled.......... le 
Regular hams, baked.......... 1%e 
Picnics, fresh or frozen........ le 
a. ee ener le 
Pees, SONNE «. 6c css oss 1%e 
Picnics, boned and rolled...... 1%e 
Shoulders, fresh or frozen...... le 
Shoulders, cured ............. le 
Shoulders, smoked ............ 1%e 


Shoulders, boned and rolled....1%c 
Regular pork loins, fresh or 

RE nec ck aC erockcatawes 2c 
Boneless pork loins............ 3c 
Canned or packaged spiced 

luncheon meat made entirely 

SPO Es Cine eockees cence 1%e 





PERMISSIBLE ADDITIONS TO SELLERS’ LISTS 


Skinned hams, fresh or frozen. .1c 
Skinned hams, boned and rolled.1%%e 


Skinned hams, cured.......... le 

Skinned hams, smoked......... 1%e 
Skinned hams, boiled.......... 1%e 
Skinned hams, baked.......... 2c 

Boston butts, fresh or frozen..1%e 
Bellies, fresh or frozen........ %e 
Bellies, dry cuted... 2.5.0.6 %ec 
Bellies, dry salt cured......... 1%e 
Bellies, sweet pickle cured...... %e 
Bellies, D.S. cured and smoked.1%e 
Smoked slab bacon............ le 

Caonntintt BGG: o65 6 sss Sch een 4c 

Canadian sliced bacon......... 4c 

Ee er ere 1%e 
Fat backs, fresh or frozen...... 5ec 
Pat DGGks, COPONG: <bdc cc incans 5ec 
Spare ribs, fresh or frozen....%4¢ 


Canned or packaged spiced ham.1%¢ 
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of the 


type of business in which the unit is en- 


izational setup he had been operating 
gaged, and the date of commencement of 


under previously. 


Packers to Register 





ta i e e operations (if subsequent to January After a registering unit has been se- 
ut cout for Sugar Rationing 3. 1941), the number of pounds of sugar lected, its mctnenior Jo oon soa 
igraphs now in the possession of the “register- fixed, unless changed by the Office of 

m price EAT packers, processors and ing unit, and the amount of sugar used Price Administration. All the estab- 

rich the sausage manufacturers who use during each month in 1941, as well as _jishments included within a registering 

‘ing the sugar must fill out two forms—OPA R-_ the purposes for which the sugar was ynit must be legally owned by the same 

ebruary 310 pel et the used. person, not merely controlled through 

ugar rationing program. Forms will be i : . sto i ion- 

— vnilable through local sugar rationing The Registering Unit — ownership or contractual relation 

delivery boards several days before April 28 and If _& person owns but one industrial If the registering unit is composed of 
for such 29, the dates for registration. Form or institutional establishment which one establishment, the address of that 
aph (g) OPA R-310 is for registration, record- uses sugar in its operations, that estab- establishment is to be used. bat if the 

ing sugar use, stocks, etc. Form OPA lishment is the “registering unit.” If a it i d of tab 
314 is for making application for erson owns two or mor h estab- caer Se Ce Se See Se eee Ry esr 
annot be R-314 1s h re fi “A Pack : h ns ie “wait csaandenns . - lishments, the address of the principal 

(b), (ce) sugar pure ge sri cates. ackers ce crass e “registering unit” is the business office which directs the opera- 
ice shall will be able to obtain sugar as soon as = establishment or group of establish- tions of the group is to be used. Also, if 
he solles certificates are issued. pecciraah selected by the owner to be the registering unit is composed of two 
e period Registrars and trade rationing advis- pegs ena — unit for = purposes or more establishments, there shall be 

20, 1942 ors will be available at the high schools © ‘“¢ Sugar rationing regulations. =— attached to the form a list of the estab- 
| hog or on the registration dates to assist those Flexibility in the definition of “regis- lishments included in the registering : 
lar pur- who need help in filling out their blanks. ‘tering unit” was provided, OPA offi- unit, together with the address of each. 
‘y point, However, instructions about their use cials explained, in order that an owner An establishment means the business 

euch aa are attached to. the blanks, and indus- ™ight continue to operate his business conducted at a particular location. 

h (g) of trial users should whenever possible Under rationing with the same organ- (Continued on page 12.) 
ment for fill them out in advance, OPA officials 
portation emphasize. Registrants will then only 
ing point need to appear at the local registration ‘ 
ee ne as aoe a ai registration days CUBA'S BEEF INDUSTRY EXPANDS 
annot be for the purpose of signing and filing Production and exportation of beef promises to become Cuba’s second most 

(b), (ce), their registration blanks. Each regis- important industry, although progress is restricted for the time being by a 
um price tration must be signed in the presence decree prohibiting meat exports for 30 days. Exports in the first nine months 
hich any of the registrar. of 1941 totaled about 30,120,000 lbs. (principally to the United States and Pan- 
uring the Registration of industrial users of ama) against 11,620,000 lbs. in the 12 months of 1940. 

February sugar is necessary in order to obtain 
h dressed the information necessary for determin- 
| buyer im ing the amount of sugar which each 
oint, plus registrant is entitled to receive under 
cut which the rationing regulation. 

1 om More Than One Certificate 
prices for Certificates authorizing users of 
“mined by sugar to accept delivery of the product 
nd (f) of will be issued to industrial users on the 
ving addi- basis of the information furnished in 
elow).: the registration and application forms. 

It is pointed out that all applicants may 
5 obtain their permitted quota in more 
"Temporary than one certificate up to a reasonable 
No. 8, the number. This flexibility, OPA officials 
nil’? means explained, has been made to enable reg- 
istrants to purchase sugar in such quan- 
tities as they were normally accustomed 
————e to obtain deliveries. 
Ss . Registrants requiring sugar for cur- 
ing or canning meats, fish, or poultry NEW CUBAN MEAT PACKING PLANT 

n..le are required to limit the amount of A 3 3 
ed.1%e sugar used per case or other unit of New plant of the Compania Empacadora Cooperative S. A. Havana, Cuba. Equip- 

ay their production, but are not restricted ment for this modern packinghouse was supplied by the Cincinnati Butchers’ Supply 

.. LKe as to the volume they can produce. In- Co. of Cincinnati, O. 

s a heartedly pPcccnanies >. In recent months there have been sharp differences of opinion over the Cuban 
— equal to the amount they will require government’s domestic price contro] measures and the desirability of exporting 
a in carrying on their business in con- beef from Cuba. Cattle producers have been unwilling to sell to killers for 

formity with the schedule of the regula- domestic consumption at the government-established price of 3.2c per Ib., and 
a tions which specifies the amount of there have been temporary sellers’ strikes when Havana has had little fresh 
a sugar that may be used for each unit meat. While the export market has offered the greatest profit possibilities, 
ced .1%¢ of product. Registrants who receive the government has been forced to protect the interests of Cuban consumers 

de such allowances are required to report by regulating shipments and controlling prices of cattle and wholesale beef. 
..4¢ later the actual volume of each product Exportation of live cattle was banned under a recent decree and no cattle 
| on produced to show that their use was in may be killed for export unless an equal number are slaughtered for the 
we AME accordance with the authorization. Havana market. Cattle producers’ demands for a price of 3.8¢ per lb. for 
. Be When registering on April 28 and 29, cattle consumed in Cuba have been answered with a new and higher retail 
.. Be the owner or authorized agent must price for beef. 
— state on the registration form his “reg- Cuban cattle production is largely concentrated in the Santa Clara, Cama- 
1am.1%%¢ istering unit,” its location, and the guey and Oriente areas with modern packing plants located in Camaguey. 
— and address of the owner, the 
rit 18, 1942 The National Provisioner—April 18, 1942 Page 9 












































fecting the meat packing industry 

are taking place in the research lab- 
oratory. They point the way to more 
nutritious, economical foods and more 
efficient processing techniques. A re- 
view of the most significant follows: 


[[ecctine the new developments af- 


SPOILAGE ORGANISMS IN MEAT 


The causes of microbial spoilage in 
meats has been under investigation in 
Great Britain for several years. A 
recent report by R. B. Haines (“Isola- 
tion of Anaerobes from Tainted Meat,” 
Chemistry and Industry 60:413,1941) 
shows that green taint in meat is due to 
Clostridium sporogenes. Mr. Haines 
states that although spoilage is some- 
times almost at the surface, this organ- 
ism, which does not grow in the pres- 
ence of air, is the agent responsible for 
the green discoloration. Infection may 
be introduced by means of contaminated 
pickle or by injecting the pickle with a 
dirty needle. 

Bone taint is commoner in beef than 
in pork, but some cases of ham souring 
are caused by the same anaerobes 
which cause bone taint in beef. This 
infection is not outwardly apparent, 
but may be detected by its offensive 
odor when the cut is opened to the 
aitchbone. Although modern methods 
of handling meat now make such cases 
rare, infection still occurs. In order to 
prove the presence of the anaerobes, the 
surface bacteria must be removed and 
other precautions taken. The author 
gives directions for culturing and 
identifying the organisms. 


ACTION OF SUGARS AND ACIDS 
ON BACTERIA 


The food technologist and bacteriolo- 
gist interested in the action of different 
sugars and organic acids on yeasts and 
bacteria in foods will find an interest- 
ing article on the subject in the Jan- 
uary-February, 1942, issue of Food 
Research. The authors, E. J. Erickson 
and F. W. Fabian, show that the order 
of effectiveness (with the most effective 
leading the list) for sugars is: —fruc- 
tose, dextrose, sucrose, lactose; and for 
the organic acids: —lactic, acetic and 
citric. If the comparison is based on 
the pH, lactic acid is lowest in value. 
Yeasts are more resistant to sugar than 
are bacteria. When sugar and acid were 
used in combination, the acid was found 
to be more important in fixing the 
results than was the sugar. 
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REPORTS ON 


RESEARCH DEVELOPMENTS 


BY C. ROBERT MOULTON 
Consulting Editor, The National Provisioner 






RECENT MEAT 





ULTRAVIOLET RADIATION AND 
OZONE IN CONTROL OF FOOD 
SPOILAGE ORGANISMS 


In Food Research for January-Feb- 
ruary, 1942, are two articles by Cath- 
cart, Ryberg and Merz on “Staphylococci 
and Salmonella Control in Foods.” 
Bakery custard, cream fillings and pure 
fruit fillings were used. It was found 
that ultra-violet rays of 2,000 to 2,950 
Angstrom units effectively reduced the 
numbers of these organisms in the air 
and on smooth surfaces. However, the 
rays would not penetrate the surface 
of the products. The lamps will main- 
tain a sterile atmosphere but, of course, 
will not sterilize the products. How- 
ever, they are an aid in preventing 
inoculation into the air. The two-hour 
exposure of the pies to the rays resulted 
in an off-aroma. This off-odor is the 
same as that caused by ozone in the 
same products. In the case of pure fruit 
fillings (largely acid fruits), the 
growth of the organisms was effectively 
inhibited. This was partly due to the 
pH of the product, but partly the effect 
of the type of acid and/or other sub- 
stances present. 


SHRINKAGE IN MEAT 


At the Hormel Food Foundation, 
school of chemistry, University of Min- 
nesota, Dr. Wilfried Heller has started 

















an important series of investigations 
on the shrinkage of meat. The first 
report, dealing with the way meat 
loses water when exposed to air of low 
moisture content, appears in Food In- 
dustries for February. It is well known 
that under such circumstances meat 
loses weight and shrinks in volume, 
The rate of loss, effect of temperature 
upon it and just how the loss occurs 
had not been carefully studied until 
Dr. Heller began his series of investiga- 
tions. 

Dr. Heller used small pieces of veal, 
beef and pork, hung on hooks in rooms 
held at 387.441 degs. F. and 788 
82.4 degs. F. Ovens were used for 
higher temperatures, namely, 140 degs, 
F., 212 degs. F. and 293 degs. F. The 
pieces of meat used varied in weight 
and shape; weight and surface area 
were carefully determined. As ex. 
pected, rate of loss by the meat in- 
creased greatly with increase in tem- 
perature. However, the final loss in 
weight was affected very little by the 
temperature of drying. 

The water lost during shrinking quits 
the samples of meat through the sur- 
face, but the loss is not through “drip,” 
that is, a falling off of water droplets 
in a vertical direction. Loss occurs 
through evaporation and, therefore, de- 

(Continued on page 24.) 









MODERN RESEARCH OPENS NEW FRONTIERS 
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Good Liver Sausage 


MIDWESTERN processor wants 
a formula for producing a high 
quality liver sausage. He writes: 
Editor THE NATIONAL PROVISIONER: 

We believe we have a good market for a high 
quality liver sausage. Can you give us a formula 
for such a product and tell us how to make it? 

The following formula makes a very 
good liver sausage. Meat materials are: 

50 Ibs. pork livers 
50 lbs. fresh pork jowls 

This formula contains the correct 
percentage of liver, fat and gelatin 
to produce a firm sausage with rich 
flavor. 


SEASONING.—The seasoning for- 

mula may be varied; here is a good one: 

6 oz. white pepper 

2 oz. ground mace 

1 oz. ground marjoram 

% oz. ground cloves 

4 lbs. peeled onions 

3 Ibs. salt 

The livers are trimmed and washed. 

Some sausage makers leach the livers 
for a short time in a cold 20-deg. 
salometer salt pickle after having first 
made several incisions lengthwise in 
them. Livers may be used either raw 
or scalded. They are run through the 
hasher with onions and, if raw, are 
further cut in the silent cutter. Jowls 
are then hashed through a %¢-in. plate 
and placed with the liver and onions in 
a mixer where spices are added. Flavor 
of the sausage is improved if the onions 
are deep-fat-fried before use. 


STUFFING.—The mixture then is 
stuffed into hog bungs, beef rounds or 
middles. If raw livers are being used, 
casings must not be stuffed too tightly 
because the raw liver expands when 
cooked. Casings are tied with twine 
and knotted for hanging on sticks; the 
sausage then is cooked at 165 degs. F. 
until the inside temperature of the 
product reaches 150 degs. F. Sausage 
is rinsed to clear it of any adhering 
material, chilled in a cold water spray 
and delivered to the sausage storage 
cooler. 


BRAUNSCHWEIGER.—Product pre- 
pared by this formula can be smoked 
and used for smoked liver sausage, 
sometimes called Braunschweiger. Liver 
Sausage must be cooled carefully after 
cooking if it is to be smoked, because 
it must be placed in the smokehouse at 
approximately the temperature of the 
house itself. 

One method employed is to superchill 
the outside of the sausage and then 
let it hang outside the smokehouse until 
it has dried and until the heat remain- 
ing in the center of the sausage has 
raised the temperature of the outside 
to the proper point. 

If liver sausage is placed in the smoke 
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A PIPEFUL OF IMPURITIES 
Not the business end of a new death-deal- 


ing weapon, but a cross-section of pipe 
taken from Diamond Crystal Salt Com- 
pany’s “closed vessel” processing system 
which safeguards salt purity standards by 
depositing out on the inner surfaces of 
pipes like this some of the impurities found 
in the mined brine solution. The white 
substance within the metal pipe rim is cal- 
cium sulphate, which is present in most salt 
deposits. Pipe shown here is ready to be 
cleaned for re-installation. 





when too cold, dark rings will form in- 
side the sausage. Braunschweiger 
should be smoked at 90 degs. F. until 
it has taken the proper color. The for- 
mula given above contains too much 
fat to permit smoking at a higher tem- 
perature. 


After smoking, the sausage is sprayed 
with cold water to cool it and remove 
grease and adhering material; it is then 
delivered to the sausage storage cooler. 
Liver sausage is sometimes smoked by 
hanging it overnight in a cold smoke- 
house. 

OTHER FORMULAS.—tThere are a 
number of other good meat formulas 
for making liver sausage, although 
some are less suitable now because they 
call for expensive pork trimmings. Here 
is one which employs veal: 

35 Ibs. fresh pork livers 


30 Ibs. veal trimmings 
35 lbs. pork jowls 


Another calls for the following: 
50 Ibs. pork livers 
15 Ibs. fresh pork cheek meat 
15 Ibs. S. P. ham fat 


20 Ibs. pickled pork underlips 
or snouts 


TO MAKE DRY SAUSAGE 


There are 42 dry sausage formulas in 
“Sausage and Meat Specialties.” 


INTERMITTENT COOKING 


A small packinghouse operator wants 
to know what is meant by intermittent 
cooking in dry rendering. He writes: 


Editor THE NATIONAL PROVISIONER: 

Can you tell us what is meant by intermittent 
cooking in dry rendering and tell us how it is done. 

Intermittent cooking simply means 
that the operator does not wait to ac- 
cumulate a full melter charge before 
beginning to render the material. A 
single truck load is charged into the 
heated cooker and the lid closed. Pres- 
sure is then built up in the jacket to 75 
lbs. gauge and water is admitted to the 
condenser to condense vapors and elim- 
inate internal pressure. When another 
truck load of material is ready, the 
charging port is opened and the ma- 
terial deposited in the cooker. 

The first load in the cooker is par- 
tially processed before the second is 
put in, and so on. This method of cook- 
ing increases the finished production 
per cooker hour and is said to reduce 
steam consumption per unit of product 
rendered. Moreover, it eliminates the 
sudden and great demand for steam 
which results when steam is admitted 
into the jacket of a fully-loaded cooker 
containing relatively cold material. 

Moisture is evaporated rapidly from 
the charge when intermittent cooking 
is practiced. Finished grease should 
have a lower free fatty acid content 
since the fats are not held in trucks 
until a full charge has accumulated. 
This method of cooking also avoids the 
heavy motor loads which occur when a 
full cooker of relatively cold material 
must be turned over. 













































REMOVING LEAF FAT 


A Southern packinghouse wants to 
know the best time to remove leaf lard 
from the hog. The packer writes: 


Editor THE NATIONAL PROVISIONER: 


We have been leaving the leaf lard in the hog 
until the carcass has been chilled. This is not very 
satisfactory and we have been informed that it is 
standard practice to remove the fat before chilling. 


Most packers take out the leaf fat on 
the killing floor after the viscera have 
been removed and the carcass has been 
weighed. In at least one fairly large 
plant the leaf fat is removed in a cor- 
ridor through which the hogs move by 
rail on the way to the chill room. It is 
difficult to keep the leaf fat whole if it 
is left in the carcass until the hog has 
been chilled. 

When leaf fat is to go into kettle 
rendered or neutral lard it is chilled 
down to 36 degs. before use, as it hashes 
and breaks down more easily than when 
the fat is hot. 
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Sugar Rationing 


(Continued from page 9.) 
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Under “owner” the name and prinei- 
pal business address of the individual, 
partnership, corporation, or other per. 
son (including agencies of the United 
States of America, the state and local 
governments) which owns the register. 
. ing unit will be entered. The applica- 
HAM AND BACON , tion must be signed in the presence of 
SALES START ok, the issuing officer on one of the regis- 
CLIMBING HERE mm ; Se. tration days by the owner himself, a 

‘ ‘ : partner (if owner is a partnership), an 
officer (if owner is a corporation, asso- 
ciation, or similar organization), or the 
manager for the owner. If the form is 
signed by a person other than the 
owner, he shall indicate his capacity 
and the name of the owner for whom he 
is acting. 








AK PRODUCTION 


























Provisional Allowances 


A registering unit, it is pointed out, 
may qualify for a provisional allowance 
as well as for an allotment. In such 
cases, applicants must fill out both 
schedules on the application form, and 
request an allowance to cover both pur- 
poses. 

When filling out the application form 
for sugar purchase certificates the ap- 
plicant must state the amount of sugar 
he has, or-his present inventory, which 
ae - ‘ P will be deducted from his “allowable in- 
Rising sharply in May to reach their peak in June, | ventory.” Sugar purchasing certificates, 

authorizing the applicant to accept de- 
livery of sugar, will be issued for the 
balance. 


Under the present inventory must be 
Ham and Bacon sales hold strong and steady | included all sugar the registering unt 
owns, including sugar owned by reason 

of possession of a bill of lading or ware- 
house receipt. Present inventory also 
includes sugar shipped or stored for de- 
; ; livery to the registering unit which is 

through November. Now is the time to prepare for | livery te the registering unit which i 
the registering unit; if sugar sold to the 
registering unit is in the possession of 
the vendor, it shall not be included in 


. th sent inventory. A _ registeri 
this profitable market eee let the FEARN represent- pers Lieeihaedt of two _ more peers. 
ments shall include as “owned” all 
sugar, belonging to the owner, in the 


possession of its component establish- 
ments, as well as sugar in transit to 


ative show you how to produce a sales-compelling | the’ establishments. 


QMC RULES ON INFORMATION 


Ham and a profit-inviting Bacon that will assure | im a circular letter issued by Major 
General E. B. Gregory, the Quarter- 
master General, U. S. Army, it is an- 
nounced that distribution of requests 


’ for bids will generally be limited to 
you of a successful HAM N BACON season. | prospective bidders and appropriate 
government offices and agencies. Copies 
will be furnished trade papers (such as 
THE NATIONAL PROVISIONER) with the 
understanding that there will be no 
publication of delivery schedules and no 
? publication of the required ua 
Ma . 5 ead . oi . of the following: a) Motor transpo 
Fe oy y b t] h OT to eS. INC. items; b) Water transport items; ¢) 
aT OE, | such items which would tend to show 
_ Manufacturers of Fine Food § ectalties the location, movement, and/or strate- 
oR ii gic disposition of troops outside the con- 
piel meece so. itt tinental limits of the United States. 
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“Boss” Jumbo 


Hasher and Washer ™ B OSS” 


JUMBO OFFAL HASHER AND WASHER 
IN COMBINATION 


Hashing of materials to reduce them to 
uniform size for efficient, complete dis- 
integration in the cooker is a very essen- 
tial part of the rendering process. 
Washing, too, is of utmost importance 
for removing all foreign, detrimental 
elements from the materials. 


“BOSS” gives Best Of Satisfactory Service 


The Cincinnati Butchers’ Supply Co. 


Genera] Office: Helen and Blade Sts., Elmwood Place, Cincinnati, Ohio 
Mail Address: P. O. Box D, Elmwood Place Station, Cincinnati, Ohio 
824 Exchange Ave., U. S. Yards, Chicago, Ill. 














If you are faced with a shortage of your 


customary packaging material, consider 
ZIPP Vegetable Parchment Casing. You 
may discover in ZIPP Casing sales fea- 
tures that your present package lacks... 
preservative qualities, for example, or 
better appearance or lower cost to offset 
rising production costs. Already ZIPP 
Casing is taking to market such food 
products as dried powdered fruits, cheese, 
dog-food, ice-cream, sausage meat, etc. 
Write us! We'll gladly send 
you samples and complete 
information. 


Us ‘¥ , 
IDENTIFICATION, INC. 


4543 N. Ravenswood Ave., Chicago, Ill. 
Manvfactorers of ZIPP Vegetable Parchment Casings 
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Expeller Engineers Know 


CRACKLING PRODUCTICN PROBLEMS 


Would you like to know whether your 
crackling equipment and operations are 
efficient? An Expeller Engineer can give you 
that information. He has helped make plant 
layouts, and has helped install and operate 
all types of crackling equipment as well as 
Expellers. Yes, and he knows what methods 
and what equipment are most efficient. 


Is this information valuable to you? With- 
out giving away “state secrets” he can advise 
you how to get better production and prod- 
ucts, at less cost, with more profit. If you 
are increasing capacity or building a new 
plant, or having production troubles, write 
and ask an Expeller Engineer to call. Of 
course, there’s no obligation. 


THE V. D. ANDERSON COMPANY 


1937 West 96th Street © Cleveland, Ohio 
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‘mp and down the MEAY TRAM 





Althaus, Gunkel and Wallmo 
New Mayer Vice Presidents 


Oscar G. Mayer, president, Oscar 
Mayer & Co., Chicago, announces the 
election of G. A. Althaus, Fred Gunkel 
and A. Wallmo as 
vice presidents of 
the company at the 
recent annual meet- 
ing of the corpora- 
tion. 

Mr. Althaus 
joined the company 
in 1917. Enlisting 
in the first World 
War, he returned 
to the company in 
December, 1918 and 
“faithfully attend- 
ed to his duties 
since then with loss 
of hardly a day for 23 years,” to quote 
Mr. Mayer. From the billing depart- 
ment, Mr. Althaus graduated to various 
sales positions and has been in charge 
of provision buying and selling at the 
Chicago plant for the past 12 years. 


G. A. ALTHAUS 





FRED GUNKEL A. WALLMO 


Mr. Gunkel entered the company’s 
employ a few days after the opening of 
the Madison plant in November, 1919. 
In 1921 he was placed in charge of live- 
stock buying, a position he has retained 
to the present. Mr. Wallmo entered the 
company’s Madison organization in 
1931 after 19 years with Jacob E. 
Decker & Sons at Mason City and New 
York. Assistant provision manager for 
eight years, he has headed sales activi- 
ties of the Madison plant for the past 
three years. 





CONSTRUCTION NOTES 


Meat plant construction and remodel- 
ing activity is reported as follows: 

Plans are now in progress for the en- 
largement and remodeling of the meat 
packing plant at Grand Forks, N. D., 
recently acquired by Armour and Com- 
pany. The project is expected to entail 
an expenditure of approximately $200,- 
000, it is reported. 


A new plant being erected at 3228 E. 
45th st., Los Angeles, for the Gianni 
Packing Co., at a cost of approximately 
$4,500 will cover an area measuring 30 
by 99 ft. 

Tobin Packing Co., Ft. Dodge, Ia., is 
improving its car icing facilities. Gen- 
eral contractor on the project is the 
Sioux City firm of W. A. Klinger, Inc. 

Seattle branch of Geo. A. Hormel & 
Co. is making improvements in its 
equipment and facilities. 





Memphis Yards Sold 











The Memphis, Tenn., Union Stock- 
yards was sold at public auction on 
April 9 to Leslie M. Stratton, sr., hard- 
ware dealer, for $60,100. Mr. Stratton 
said he’bought the property, comprising 
a number of buildings spread over about 
40 acres in South Memphis, for himself 
and his associates, whom he declined to 
name. “We will continue for the present 
to operate it as a stockyards,” he said. 
“There is a lot of available space which 
may be for rent or sale later.” 
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They Get Around ... 











R. W. Earley, New York packing- 
house broker, accompanied by Mrs. 
Earley and their son, Robert, just re- 
turned from a combined business and 
Easter vacation trip. 


Ralph Daigneau, vice president, Geo. 
A. Hormel & Co., Austin, Minn., paused 
in Chicago this week while en route 
from the East, visiting with friends. 

Sol J. Lupoff, president, Hamburg 
Casing Co., left New York on April 10 
for South America, where he will be for 
the next several months. 


Martin A. Saxe, now on a business 
trip to Ohio, will meet Harry E. Alt- 
man, his business associate and partner 
in the Spicene Company of America, at 
the Kentucky Derby next week. Both 
will be accompanied by their wives. 


Harry Smith Dies 


Harry Smith, 69, for many years 
superintendent of the Chicago plant of 
Wilson & Co. prior to his retirement 
several years ago passed away in Chi- 
cago on April 3 following a _ stroke. 
Burial was in Cedar Park cemetery. 
Mr. Smith entered the meat industry at 
Chicago with the old Fowler Packing 
Co., an English concern, and was with 
S & S before it was reorganized and be- 
came known as Wilson & Co. in 1916. 
Respected for his ability and his willing 
cooperation, he advanced steadily to 
the post of Chicago superintendent. 


Personalities and Events 
Of the Week 


John M. Bell, manager, and members 
of his staff will play host to patrons and 
their families and friends on April 19 
at Wilson & Co.’s new branch unit at 
7431 Franklin st., Forest Park, IIl., at 
the formal opening of the branch. 
Among the many features of the new 
quarters, the Wilson men are particu- 
larly eager to show off their fine new 
sales cooler, modern smoked meat dis- 
play room and attractive offices. 

Telephone number of the American 
Meat Institute, Chicago, has _ been 
changed from Harrison 8045 to Wabash 
4686. 

Robert Henry West, jr., 66, a national 
figure in livestock insurance whose in- 
terest in running horses won him the 
courtesy title of “Col. West,” died re- 
cently at Ft. Meyers, Fla., following a 
heart attack. While affiliated with the 
Hartford Fire Insurance Co., he devel- 
oped a form of blanket livestock insur- 
ance and became the company’s live- 
stock department head 25 years ago. 
Earlier, he had been associated with his 
father in the livestock commission busi- 
ness in Cincinnati. 

C. Bruce Mace, Dixon, Calif., has pur- 
chased the interest of J. Del Grieve in 
the wholesale meat slaughtering enter- 
prise in that city. The men were part- 
ners in the business for the past 17 
years. 

Dr. O. W. Lang, Hooper Foundation, 
University of California, was elected 
president of the northern California 
section of the Institute of Food Tech- 
nologists at a recent meeting in Berke- 
ley. 

F. L. Faulkner, manager of the auto- 
motive department of Armour and Com- 
pany, has been chosen to represent 
private motor carriers in the Chicago 
area on the permanent advisory com- 
mittee of the motor transport division, 
Office of Defense Transportation. A 
pioneer in the field of motor engineer- 
ing and transportation, Mr. Faulkner 
was with Morris & Co. and joined Ar- 
mour in 1926. He has been chairman of 
the Chicago section of the Society of 
Automotive Engineers. 

Thomas Coombe, cashier in the Swift 
& Company branch house in Bethlehem, 
Pa., will retire on May 1 after more 
than 39 years of service. 

C. R. Nowe, president, J. T. Taylor 
Brokerage Co., Pittsburgh, Pa., who 
planned a Florida vacation trip after a 
checkup at West Penn hospital, had to 
delay his trip south for six weeks when 
it became necessary to have several 
teeth drawn. With’ good weather ex- 
pected at home, Mr. Nowe plans to 
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forego the southern trip and return to 
his work soon. 


Howard S. Stearns, 52, well known 
throughout Vermont as a_ wholesale 
meat and livestock dealer, died suddenly 
in his home at Rutland, Vt., on April 9. 
He traveled extensively throughout the 
state purchasing livestock for the New 
York and Boston markets. 

George Dodd, credit manager at the 
§. St. Joseph, Mo., plant of Armour and 
Company, was reelected a city council- 
man at the municipal elections on April 
7. He is active in civic affairs. 

Lieut. Jack Jacobson, connected with 
the Chicago Dressed Beef Co., is sta- 
tioned at Camp Lee, Va., as an instruc- 
tor in the quartermaster school. 

The Brezner Tanning Co., Concord, 
N. H., the state’s newest defense indus- 
try, opened on April 13 with Gov. Rob- 
ert O. Blood throwing an Australian 
hide into the soaking pits to start the 
business rolling. About 200 men ulti- 
mately will be employed, according to 
Nathan Brezner, treasurer. 

French Fox was elected president of 
Clover Farm Stores Corp. at the annual 
meeting of stockholders in Cleveland on 
April 10. Other officers elected include 
T. Blair Willison, executive vice presi- 
dent and treasurer, and Bert Evans, 
Charles H. Vaughn and Grant A. Mason, 
vice presidents. 

Clement L. Hirsch and Joseph E. Cor- 
tinas have obtained a certificate to con- 
duct business at 3220 Packers ave., Los 
Angeles, under the firm name of Meat- 
Y-Fresh Packing Co. 

Employes of John Morrell & Co. who 
have recently become eligible for the 
25-year service awards of the American 
Meat Institute include Ernest V. Heap, 
assistant superintendent, Ottumwa, 
John Gilroy, foreman, grading depart- 
ment, Ottumwa, Lewis S. Freeman, 
foreman, MRX shop, Ottumwa, Eleanor 
N. Trott, Liverpool, England, Harry W. 
Bowen, manager, Syracuse, N. Y. 
branch, and Carl Kramer, Des Moines, 
Iowa, branch. 

Officials of Armour and Company an- 
nounced recently that the 125 employes 
of the company’s Milwaukee unit had 
subscribed 100 per cent to the purchase 
of defense savings bonds and stamps. 


John C. Usher, of The P. Brennan Co., 
Chicago, fresh pork department, has en- 
listed in the Navy and left late last 
week to report to the supply department 
at San Diego. 

Visitors to New York during the past 
week included Thos E. Wilson, chair- 
man, Wilson & Co., G. B. Thorne, live- 
stock and research department, Milton 
G. Gage, real estate department, W. H. 
Moore, tax department, C. A. Dwyer, 
beef department, and W. J. Connolly, 
sliced bacon department. 

Other visitors to New York last week 
were F. J. Ewers, beef department, and 
L. R. Vear, hotel department, Swift & 
Company, Chicago. 

Adolf G. Ackermann, president, La- 
clede Packing Co., St. Louis, Mo., has 
announced that John Gates is the new 
sales manager of the organization. 

W. H. Meyer of Swift & Company 








Crowd Makes Short Work 
of Scattered Trimmings 


Twenty thousand lbs. of ham 
trimmings were scattered along 
250 ft. of railroad right-of-way 
near Edwardsville, Ill., on April 7 
when a Nickel Plate freight train 
struck a truck and trailer com- 
bination unit loaded with the 
meat. The truck driver, Floyd 
Randolph, sustained serious burns 
on face and hands when the vehi- 
cle caught fire. He leaped from 
the cab and ran, but was caught 
and thrown to the ground by a 
spectator, who beat out the flames. 
Hundreds of onlookers gathered 
and picked up the meat, dusted off 
the cinders and carried it home. 
The load was consigned to a Chi- 
cago meat packing concern. 
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was conference leader on “Training 
Foremen to Handle Grievances” at the 
Midwest Foremen’s Victory Conference 
held at the University of Chicago on 
April 18. 

His many friends in the trade extend 
sympathy to Barrett P. Lauder, New 
York manager for the William Schlu- 
derberg-T. J. Kurdle Co., in the loss of 
his mother, who passed away recently 
at her home in Miami Beach, Fla., after 
a brief illness. Mr. Lauder flew to Mi- 
ami and brought her body back to Balti- 
more for burial in the family plot. 


In the interest of economy and assist- 
ing the war effort, one large meat pack- 
ing organization has cut down its con- 
sumption of paper towels more than 25 
per cent, according to a report by one 
of the leading paper companies. 

Arnold van Hessen, importer and ex- 
porter of sausage casings and other 
packinghouse products, who maintains 
offices at 120 Wall st., New York City, 
has established a brokerage department 
to handle all kinds of casings, salted as 
well as dried. This department will be 
under the direction of Jack de Korte, 
who for many years acted as Mr. van 
Hessen’s representative in London and 
Paris. 

A. Claude Morrell, manager of John 
Morrell & Co., Ltd., and a director of 
the American meat packing firm, was 
chairman of the highly successful Liver- 
pool National War Bonds Committee 
drive held recently in England. The 
“warship week” drive led by Mr. Mor- 
rell went over the top by nearly 50 per 
cent. 

Cornelius Lang has leased property at 
1439 Ellicott st., Buffalo, N. Y., for a 
wholesale meat business. 

The employes of Rath Packing Co. at 
the Seattle property of the firm have 
signed up for the payroll deduction plan 
of defense bond purchases. 

National By-Products, Inc., a Des 
Moines, Ia., corporation, recently regis- 
tered in Wisconsin. Purpose of the 
registration was given as the ownership 
and leasing of a rendering business, in- 
cluding a rendering plant at Mayville, 





Wis., known as the Badger Rendering 
Works. 

Everett A. McMullen, office manager 
at the Cudahy Packing Co. plant at 
Wichita, Kans., until he became ill two 
years ago, died on April 10 in that city. 
His 18 years of service with the com- 
pany included 11 years as an office 
manager. 

R. C. Pollock, general manager, Na- 
tional Live Stock and Meat Board, will 
discuss “The Place of Meat in the Na- 
tional and Civilian Defense Program” 
this weekend on the feeders’ day pro- 
gram of Oklahoma A. & M. College, 
Stillwater. 

Irwin L. Hirsch, popular representa- 
tive of the Independent Casing Co., Chi- 
cago, who has been confined to Michael 
Reese hospital with an attack of pneu- 
monia, is reported to be recovering 
nicely and expects to be able to return 
home this weekend. 

O. E. Jones, vice president of Swift 
& Company, delivered a feature ad- 
dress on “America’s Outlook” before 
the annual convention of the Texas Cot- 
ton Ginners’ Association at Dallas on 
April 9. 

In St. Louis, 1384 butchers and meat 
retailers have joined a back-to-school 
movement at Hadley Technical high 
school to learn improved methods of 
wartime meat merchandising. Those 
taking the ten-week course range in 
age from 19 to 74, reports Francis 
Wright, supervisor of the distributive 
education department, St. Louis public 
schools. 

Frank J. Souders, manager of the 
Swift & Company branch at Omaha, a 
company employe since 1908, was guest 
of honor on March 25 at a banquet 
marking his retirement from the firm, 
which was attended by more than 100 
guests. A traveling bag and billfold, 
given by his associates, were presented 
by L. O. Barr, Swift official. Mr. Sou- 
ders is succeeded by R. M. Drake, who 
has been in charge of the company’s 
South Omaha wholesale market. 


“General MacArthur,” 902-lb. grand 
champion Hereford steer of the South- 
west Mississippi Fat Stock Show, Port 
Gibson, was bought by the Memphis 
Packing Co. for 35c per lIb., a total of 
$306.23. 

Alexander J. Rieder, promotion man- 
ager of Fried & Reineman Packing Co., 
Pittsburgh, discussed the right selection 
and cooking of meat at a meeting of 
the consumers’ forum and testing club 
there recently. 


To conserve power, gasoline, tires and 
other necessities, the wholesale distri- 
buting units of Armour and Company, 
Swift & Company and Wilson & Co. at 
Norwich, -Conn., have adjusted their 
operations to a five-day week. 


Russell G. Plager, for the past sev- 
eral years affiliated with the office of 
public relations, National Live Stock 
and Meat Board, has accepted a posi- 
tion in the beef department of John 
Morrell & Co. at the Sioux Falls plant. 
A graduate of Iowa State University, 
Mr. Plager had experience in the meat 
industry before joining the Board. 













































































Storage Stocks Big Despite 
Tremendous Meat Demand 


OTWITHSTANDING tremen- 
dous consumer demand and 
heavy buying by government 

agencies, especially the FSCC, storage 
stocks of meats in the U. S. held up re- 
markably well during March. On the 
first of April all meats in storage, ac- 
cording to government figures, totaled 
863,052,000 lbs. compared with 881,159,- 
000 lbs. a month earlier, a loss of about 
2 per cent. However, the total was 
above the 5-year April 1 average of 
822,538,000 lbs. 


Pork again made up the largest part 
of the total, with holdings reported at 
590,659,000 lbs. compared with 616,602,- 
000 lbs. a month earlier and 652,210,000 
Ibs. on the average. Stocks of D.S. pork 
in cure and D.S. cured were up slightly 
compared with a montlr earlier, but 
S.P. in cure, S.P. cured and frozen pork 
holdings were lighter than for the previ- 
ous month. Incidentally, the AMA has 
discontinued monthly release of figures 
showing quantities of product placed in 
cure. This applies to both beef and 
pork. 

Storage stocks of beef continued at 
high levels, showing a loss of only about 
4 million lbs. from the previous month 





STORAGE STOCKS 


MILLION LBS- 











to rank largest for April 1 since 1920. 
All beef holdings, at 146,271,000 lbs., 
compared with 150,410,000 lbs. a month 
earlier and only 79,419,000 Ibs. on the 
average. 

Lamb and mutton holdings at 8,104,- 
000 lbs. were heaviest for the date since 
1921 and compared with 8,122,000 lbs. 
a month earlier and 4,224,000 lbs. for 
the 5-year April 1 average. Miscel- 
laneous meats comprised 117,992,000 


Ibs. of the all-meat total against 116,. 
025,000 lbs. a month earlier and 86, 
685,000 lbs. for the 5-year average. 

Lard showed another decline during 
the month, but holdings were still con- 
sidered liberal. April 1 holdings of 
177,784,000 lbs. compared with 201,900,- 
000 Ibs. a month earlier and 211,051,000 
lbs. for the average. Rendered pork fat, 
not included in the lard total, was 4, 
849,000 Ibs. for April 1 against 4,665,- 
000 lbs. a month earlier. 

The FSCC and the AMA reported 
that they were holding 2,517,000 lbs. of 
lard and 2,330,000 lbs. of cured pork 
in cold storage warehouses outside of 
processors’ plants. These amounts were 
included in total stocks. 

U. S. stocks of meat and lard on 
April 1 compared with the same date 
last month and the 5-year average: 

April 1, 42 Mar. 1,’42 5 Yr. Ay, 
Ibs. Ibs. Ibs 


Beef, frozen. a 025,000 130,818,000 61, 726, 000 
: 5,503,000 

5, 
Pork, frozen... "979" 795, 000 298, 158, ned 
D. S. in cure.. 49, op 49, 04 
D. S. cured... 35,210,000 33,02 «000 
*143°384,000 146,687,000 1 
83,158,000 89,688,000 112, 


8,122,000 4,224,000 


8S. P. in cure. 
S. P. cured... 
Lamb & mut., 
froz. 8,104,000 
— & cured 
etc....117,992,000 116,025,000 86,685,000 
Lard 177,784,000 201,900,000 211.051,000 


— pork 
fat 4,849,000 4,665,000 


HITLER’S “softening up” technique 
exposed! See “Divide and Conquer,” 
on page 33 of this issue. 





PROTECT virat poms 


NE 
R:. M 
HOIST 


The all-steel Ra M 
“meat handler” is every 
inch a packer’s hoist. 
Here’s one in dressing- 
floor service in a leading 
eastern packing plant. 
It lifts 1200 lbs. with a 
hoisting speed of 60 ft. 
per minute and is 
equipped with worm 
drive and 25-foot chain, 
5 h.p. motor, enclosed 
magnetic brake, push- 
button control . . . and 
many other special fea- 
tures. 


YOUR PUMP INSTALL ATION! : 
Pumps are hard to get. It pays, therefore, to 
safeguard your pumping equipment as never 


before ... to prevent possible delay in War 
production work. 


The Viking Service Manual is offered to you 

FREE to help you get utmost delivery from 
your Viking Rotary Pumps. It gives 
you information on correct instal- 
lation, how to avoid repairs and 
replacements. Write for your copy 
today. 


VIKING Bi 
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Let an R « M expert analyze your plant setup and 
show you how this special hoist can save you han- 
dling costs. Phone your nearest R « M office today 
or write for complete details to 


ROBBINS & MYERS, INC. 


HOIST & CRANE DIVISION © SPRINGFIELD, OHIO 


COMPANY 


CEDAR FALIS IOWA 
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Scale and Corrosion Cut Down 
Refrigeration Efficiency 


tion equipment and materials 

makes it imperative for the meat 
packer to conserve existing supplies and 
prolong the life of refrigeration ma- 
chinery to the greatest possible extent. 
Such a practice is good business as well 
as good patriotism, since it leads to in- 
creased plant efficiency and also permits 
new refrigeration equipment to be dis- 
tributed where it can be of maximum 
value to the nation’s war effort. 


Tio strict allocation of refrigera- 


In view of the tremendous job ahead, 
meat packers must examine every pos- 
sibility of increasing output with exist- 
ing refrigerating equipment and study 
ways and means of extending the life 
of each piece of apparatus. This pro- 
gram involves intelligent study of the 
elements of destruction that are at 
work wherever equipment is operating. 
The program involves planning and the 
application of old ideas in a new and 
more efficient manner; an understand- 
ing must be had of the functions of 
those factors which tend to reduce 
capacity by presenting bottlenecks in 
refrigerating systems, and adverse con- 
ditions must be eliminated. 

A sound maintenance program should 
have as its objective the keeping of 
equipment in such condition that its 
availability is always at the maximum 
attainable and the maintaining of the 
functioning of the apparatus so that 
service is rendered at the lowest cost. 

The refrigerating process is essen- 
tially one of continuous heat exchange, 
both at low and moderately high tem- 
peratures. Any maintenance program 
should be aimed at preserving the ef- 
ficiency of the heat transfer apparatus. 
Heat exchange in refrigerating sys- 
tems takes place in the various vessels, 
piping, and coils which make up the 
various systems, and corrosion and 
seale are almost forever at work to re- 
duce capacities and results. Brine pip- 
ing and tanks, as well as condensers 
and water-cooling apparatus, are sub- 
ject to deterioration through corrosion 
and are also collectors of scale and 
growths which impede the flows and 
distribution of their heat removing 
mediums. 


Condensers, for example, are sub- 
ject to both scale formation and corro- 
sion. All waters used in refrigeration 
cooling systems are either scale-form- 
ing or corrosion-producing. The func- 
tion of the condenser is to remove 
superheat, latent heat, and to liquefy 
the refrigerant at as low temperature 
and pressure as possible. When con- 
densers get dirty or scaled up, more 
horsepower is required per ton of 
refrigeration for water circulated. 


For instance, a system operating at 
15 lbs. absolute suction pressure will 
require a little more than 2% h.p. per 
ton of refrigeration with 200 Ibs. head 
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pressure at the condenser; if the head 
pressure can be lowered to 135 lbs., the 
same amount of refrigeration can be 
done with the expenditure of only 2 
h.p. Keeping condensers clean and free 
from noncondensible gases will keep 
head pressures at a minimum. 


Frequently we hear of plants being 
operated with a fixed maximum head 
pressure. In such plants, the practice 
is to investigate when head pressures 
begin to approach the fixed maximum; 
the increasing head pressure is taken 
as an indication that the condenser is 
becoming dirty. The obvious disadvan- 
tage of such a method is that the time 
the condenser appears to be due for 
cleaning may be the very time it is 
needed most. If the condenser cannot 
be spared for cleaning, the system must 
be continued in service at decreasing 
efficiency and increasing cost for power. 


Scale Deposits 


It is difficult to prescribe methods for 
any one plant that will definitely pre- 
vent the formation of scale deposits; if 
acid corrosion alone is the only diffi- 
culty, the problem is easier to solve. 
Soda ash added to condenser water will 
maintain the proper degree of alkalinity 
and the amount to be added depends 
on the degree of acidity at which the 
water is supplied. If the water is raw 
from a city system or other source, 
daily treatment to keep the pH value 
above the acid point may be necessary. 
There are a number of simple tests that 


may be made to determine the pH value 
by color of a sample. 

Where the water is recirculated to 
spray ponds or cooling towers, a daily 
check for acidity with periodic additions 
of chemical treatment may be all that 
is required to prevent corrosion of con- 
densers and piping. Scale-forming 
waters should be treated with any of 
the phosphates, di-sodium phosphate 
being one of the common chemicals 
used. When cooling towers or cooling 
ponds are used, the concentration of 
the chemical tends to build up and there 
must be a periodic draining of the re- 
circulating system and making up with 
raw water in order to keep the concen- 
tration at the right level. A hardness 
test is a simple one that any operator 
can make and should be made daily. 

In the liquefaction of refrigerant in 
a condenser, the best heat transfer is 
obtained when liquid films are main- 
tained both on the water and on the 
refrigerant sides; deposits of any kind 
prevent the formation of the necessary 
film on the metal surfaces. Scale on 
condenser tubes or pipes has the same 
effect as raising the temperature of the 
cooling water. 

Suppose that water is being supplied 
at 70 degs. F. to the condenser. With 
water of this temperature, about 3 
g.p.m. are required per ton of refrig- 
eration if the head pressure is at 150 
lbs. and the suction is at 15 lbs. gauge; 
the horsepower per ton will be approxi- 
mately 2. If the condenser is permitted 
to scale up so that the head pressure 
rises to 200 lbs. with the same amount 
of water being circulated, the horse- 
power per ton of refrigeration increases 
to 2.5. Under such conditions, increas- 
ing the water flow only adds to the 
ultimate cleaning problem. 


It should be emphasized that phos- 


EASILY ACCESSIBLE FOR INSPECTIONS 


Refrigerating machine room with 6 in.-by-6 in. ammonia compressor in left foreground 
and a 4 in.-by-4 in. machine in left rear corner. The double pipe condensers are supplied 
with water circulated through cooling towers by the pump shown. 
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phate treatment alone will not prevent 
the formation of scale in regions where 
the initial hardness of water runs high. 
In such regions other chemicals may 
have to be added in order to prevent the 
precipitation of scale-forming solids. 
The treatment of low temperature 
waters sometimes becomes as complex 
as that of waters in high pressure 
steam boilers. The alert operator 
should realize that water treatment is 
a science which can be handled ade- 
quately only by those skilled in the 
technique. Among the chemicals being 
used to assist phosphates in scale pre- 
vention are the various organic com- 
pounds that have been proved effective. 


So much has been written about cor- 


rosion theories that further expounding 
would be of little use to the operator 
who wishes to prevent such action. At 
various times, the coating of surfaces 
with “corrosion-resisting” paint has 
been recommended. There may be some- 
thing in favor of such methods, but to 
prevent the action seems the wiser plan. 
Any coating is extremely difficult to ap- 
ply to the surfaces of tubes and pipes, 
and the coating itself will undoubtedly 
cut down the heat transfer to a great 
degree. One of the many requirements 
for corrosion prevention is the render- 
ing of the surfaces “passive” to attack. 

Treatment which maintains the wa- 
ter in an alkaline condition will usually 
aid in keeping the metal in a passive 





HEALTHY 


MEN... 2 fashion i inte 
SINEWS of WAR 


Fashion it into an implement that will do good for 
our men wherever they may be fighting. 

Vilter is devoting a large portion of its produc- 
tion to these implements of victory, and that’s one 


responsibility. 


We have another responsibility—protecting through 
refrigeration the milk and meat, fruits and vegetables, 
so that capable men all over the country will have the 
health and the stamina to fashion blocks of steel into 


the actual sinews of war. 


Vilter wants you, who are a part of the health and 
morale industry of this nation to know that we have 
the men and the facilities to supply you with the refrig- 
eration equipment you need for the maintenance of 
your part of America’s war effort. 

It is said, 19 men are needed to support one man 
at the front. These 19 have to be fed, clothed and 
equipped. In addition to our direct aid to that soldier, 
we are able to help you feed the 19 back home who 


are supporting him. 


THE VILTER MFG. CO. 
2118 S. First Street 
Milwaukee, Wisconsin 
Offices in Principal Cities 


as * 
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Air Conditioning 
Refrigeration . .. 





condition. Perfectly clean metal sup 
faces are conducive to corrosive action, 
and corrosion once started contin 

because as each particle of metal is dig. 
solved by the action a new surface jg 
presented for further attack. The im. 
portance of purging air should be 
stressed, particularly where the cor. 
rosion problem is acute. The oxygen ip 
the air, of course, is one of the agents 
of corrosion, and as such should be 
kept at a minimum in condensers, 


New Merchandising Aids 
For Use in Meat Drive 


A unique new merchandising piece for 
retailers will be distributed by meat 
salesmen during May, the American 
Meat Institute has just announced. The 
new item is a retail ad-reprint folder, 
the main portion of which may be tor 
off to become a bright, colorful display 
piece. It is a reproduction of one of the 
May ads in the meat educational pro- 
gram and can be displayed on the meat 
case, front door glass or rear wall of 
any market. 

Retailers are asked to save the flap 
of the folder for it gives the complete 
meat advertising schedule for the 
month, suggested selling lines, and 
proofs of tie-in mats which are avail- 
able without charge. This first ad-re- 
print folder marks the beginning of a 
monthly series. It carries a full-color re- 
production of a Life Magazine ad (out 
May 22) entitled “Good and Nutri- 
tious,” featuring liver sausage. 


The nutritional story of all meat— 
and other foods recommended in the 
government’s “health for victory” pro- 
gram—is highlighted in all meat edu- 
cational advertising for May. The 
month’s activity includes insertions in 
six national magazines and newspaper 
ads in principal markets throughout the 
country. The magazines are: Ladies 
Home Journal, The Saturday Evening 
Post, Life, Good Housekeeping, True 
Story and Parents.’ 


The first of a new series of presenta- 
tion folders for meat salesmen will also 
appear in May. The new item is a 
pocket-size accordion folder, showing 
the month’s calendar of meat advertis- 
ing in miniature—all in _ full-color. 


WPB GLASS CONTAINER GROUP 


The bureau of industry advisory com- 
mittees of the War Production Board 
have announced the formation of a glass 
container manufacturers’ industry ad- 
visory committee, with Douglas Kirk, 
acting chief of the containers b 
as government presiding officer. It 
cluded among committee members ap 
pointed are Joseph C. Feagley, vie 
president, Armstrong Cork Co., L J. 
Collins, president, Anchor Hocking 
Glass Corp., R. H. Barnard, executive 
vice president, Owens-Illinois Glass Co, 
E. J. Costa, vice president, Crown 
& Seal Co., and W. H. McClure, viee 
president, Hazel Atlas Glass Co. 
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WE DARE NOT TELL! 


The scene might be in the Western Plains 
Country, or it might be somewhere near 
sea water, but regardless of location, it is 
a story that can’t be told now. Never have 
such water systems been constructed. The 
idea is entirely new and is of major im- 
portance to the armed forces. 


One fact worthy of note is that Layne 
was called on to drill the wells, furnish 
and install the pumps and to fulfill other 
important missions. In record time. every- 
thing has gone through on schedule. The 
task, though entirely new and very com- 
plicated, was handled by Layne engineers 
as if their usual methods had been em- 
ployed. 


It is characteristic of Layne to meet and 
conquer unusual well water supply prob- 
lems. Layne engineers are trained for un- 
foreseen eventualities. To fulfill the require. 
ments of the Government was difficult, but 
promptly and satisfactorily accomplished. 


Your water supply system may not in- 
volve any such highly secretive plans, but 
whether in the conventional or of an en- 
tirely new nature, Layne can serve you. 
For literature address 


LAYNE & BOWLER, INC. 
Memphis, Tenn. 
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Hogs Drop Sharply on 
Pork Ceiling Change 


OLLOWING revision of price ceil- 

ings on pork cuts this week, which 
was a bearish move to some packing in- 
terests, the live hog market suffered the 
sharpest setback since last October and 
the first two-day decline in two months. 
The downward trend began immediately 
after the announcement that revisions 
were to be made. In two days the mar- 
ket was 40 to 50c under the high point, 
even though marketings of live hogs 
continued moderate. 

Some buyers attempted analysis of 
the future trend of the live market after 
the new price base goes into effect. 
Wide differences of opinion were uncov- 
ered, but the majority agreed that 
prices would go down. Some operators 
predicted a $14 top hog market and 
others said the price would have to be 
considerably under that mark. 

There was some speculation as to the 
effect of the new ceiling on hog pro- 
ducers. It was felt that if the market 
shows signs of going much under the 
$14 mark there may be an influx of 
hogs which are being held back at pres- 
ent for the highest possible dollar. How- 
ever, in order to get in before a low 
level is reached, these hogs may be 
rushed to market in rather liberal num- 
bers for a short period. As yet, the 
trade can see no appreciable increase in 
marketings and most forecasts are for 
larger receipts at the start of the new 
month. 


Price Range Wider 


One point that was noticeable in the 
past few days was a wider range of 
prices between some of the western 
markets and Chicago. Heretofore, other 
markets were within 10 to 15¢ of the 
local price, but on Thursday there was 
a spread of around 50c, with the west- 
ern points having the lower top. 


Although hogs and pork again held 
the spotlight this week, cattle prices 
continued to move ahead and it was 
rumored that they were also closer to 
ceilings. Choice beeves sold at $17 per 
cwt. on the local market, the best price 
paid since 1937, and only $4.50 per cwt. 
short of the all-time high mark made 
following the last war. 

Cattle feeders considered the April 1 
report on cattle on feed in the Corn 
Belt as very bullish for future prices if 
ceilings are not applied to beef. Number 
of cattle on feed in the leading states 
showed a small drop from a year earlier, 
the first decline in numbers on April 1 
in five years. This decline comes at a 
time when beef consumption is running 
at record levels. Any reduction in num- 
bers marketed from a year earlier will 
only tend to strengthen the level of the 
market. 


Buy United States War Bonds and 
Stamps! Buy often to insure Victory. 








THE QUALITY TRADE MARK 
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ForGrinderPlates and Knives 
that Cost Less to Use 


COME TO SPECIALTY! 


== C-D SUPERIOR PLATES == 


Immediately available in 
all styles: angle hole, 
straight hole and tapered 
hole . . . one sided or 
reversible . . . equipped 
with patented spring 
lock bushing. 


== C-D TRIUMPH PLATES = 


are a plates 
guaranteed for five years 
against resharpening and 
resurfacing expenses. 
Built to outlast any other 
make of plate 3-to-1l. 
Available in any style or 
any size to fit all grinders. 


==C-D CUTMORE KNIVES == 
==C-D SUPERIOR KNIVES 


== B.&K. KNIVES c= 
all with changeable blades. 


Also, Sausage Linking Guides, 
Casing Flushing Guides, Solid 
Tool Steel Knives, Silent Cut- 
ter Knives and Repair Parts for 
all Sausage Mach: ‘ 


Send for full particulars! 


THE . SPECIALTY 
MFRS. SALES CO. 


Chas. W. Dieckmann 
2021 GRACE ST., CHICAGO, ILL. 
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... this special 
process cheese 
for meat loaves! 


Feature long-profit specialties 
for extra sales 


For meat loaf that’s different...some- 
thing special . . . one you can ask extra 
pennies-per-pound for, the Cheese- 
Meat-Loaf is a winner. 

Growing in popularity every- 
where, the Cheese - Meat-Loaf is a 
natural sales and profit maker. And 
when it’s made with this Special Swiss 
Blended with American, it’s extra good. 

Special Swiss Blended with Amer- 
ican is specifically made for meat loaf 
manufacture. It won’t smear or run 
during baking! It makes meat loaves 
temptingly delicious. 

Cash in now on this new treat! Spe- 
cialize on Cheese-Meat-Loaves that 
look grand and taste better! But be sure 
they're made with this fine Special 
Swiss Blended with American. 

Don’t Delay. Order a supply of 
Special Swiss Blended With American 
right away. Write us for information 
and prices. 


WARD MILK 


PRODUCTS DIVISION 








,. <a Recent WPB and OPA Orders 








HE War Production Board sent let- 

ters to meat packers this week re- 
leasing for sale canned hams previously 
frozen under the tin conservation order. 
The release applies only to hams actu- 
ally canned and requires inventory fig- 
ures by April 22 on empty ham cans; 
the latter are to be frozen until further 
notice. 

WPB and the Office of Price Adminis- 
tration have recently issued the follow- 
ing orders which are of interest to meat 
packers: : 

TRUCKS.—AIll production of medium 
and heavy trucks will be discontinued 
after existing quotas have been com- 
pleted, WPB announced this week. 
Trucks produced between now and the 
time permitted for cleaning up present 
quotas will automatically be frozen 
under the truck rationing order, M-100. 
The stop-production order does not ap- 
ply to output of truck trailers and 
bodies. 

TIN.—Sale (except retail) of solder 
with a tin content of more than 16 per 
cent, or any tin-bearing babbit metal or 
tin oxide has been prohibited by WPB 
except on a preference rating of A-9 or 
higher, or on a rating of A-10 or higher 
where the material is to be used for 
maintenance or repair, or for manufac- 
ture of tin cans under Conservation 
Order M-81. 


TYPEWRITERS.—Postponement of 
the date for rationing typewriters from 
April 13 to April 20 has been announced 


by OPA. Typewriter rationing wil] 
make available about 100,000 new ma. 
chines (mostly portables) and 750,009 
office-size used typewriters to eligible 
purchasers. It is doubtful whether 
packers will benefit much from the new 
order, although under certain conditions 
it releases special typewriters ordered 
prior to March 6. — 


LEATHER.—Additional methods of 
determining maximum prices that may 
be charged for leather by tanners, job- 
bers, exporters and importers, and pro. 
visions permitting sellers to have their 
price lists approved by OPA, are pro. 
vided in a further revision of Revised 
Price Schedule No. 61. 


ENAMELS.—To save scarce materi- 
als such as tung oil, resins and solvents, 
WPB has limited the use of enamel 
coatings for glass container tops. Order 
M-116 prohibits further use of enamel 
on exterior surfaces of tin or terneplate 
closures for glass containers. Reduc- 
tion in weight of interior and exterior 
enamel coatings on all closures to not 
more than nine-tenths of 1940 weight is 
also directed. Closure coating will be 
allowed when required to protect litho- 
graphed printing, or where closures are 
heat-sterilized for use with food prod- 
ucts for human consumption. Also, the 
production, sale and use of rubber- 
sealed closures for sealing glass con- 
tainers of animal foods and shortening 
were prohibited under M-119, issued re- 
cently by WPB. 





— 


Margarine Distributors 
Held to Be Retailers 


OKLAHOMA CITY.—An estimated 
400 door-to-door oleomargarine dealers 
in Oklahoma have been affected by a 
U. S. district court decision last week 
holding them subject to federal taxes as 
retail dealers. Test of their legal status 
revolved around a suit by C. H. Wil- 
son, McAlester oleomargarine dealer, 
against H. C. Jones, collector of inter- 
nal revenue, for a refund of $15 Wilson 
paid in oleo tax and penalties from July 
1, 1939, to June 30, 1941. 

Judge Bower Broaddus denied the re- 
fund, holding against Wilson’s conten- 
tion that he was an interstate broker 
or an agent for the margarine company 
and was not subject to the tax. 


BAG CONSERVATION PROGRAM 


A nation-wide program for the con- 
servation of cotton and burlap bags for 
packaging agricultural commodities 
was announced on April 10 by the De- 
partment of Agriculture. Designed to 
offset a serious shortage of bags and 
bagging material, the program will be 
conducted by USDA state and county 


war boards with the cooperation of 
farm organizations, state agricultural 
commissions, grain, seed, feed and bag 
dealers. 

Under the bag conservation program, 
methods of handling, cleaning, and stor- 
ing bags for future use will be sug- 
gested to farmers in every section of the 
country. Wherever it is feasible, the 
major problem of keeping bags in cir- 
culation may be met by the dperation 
of bag exchanges. The exchanges would 
serve to prevent accumulations that fre- 
quently keep large supplies out of nor- 
mal trade channels. 


ROOF PAINTING TIME 


Because weather conditions generally 
make the job easier it is always advi 
able to consider repainting metal roofs 
as early in the summer as possible. 
All sheets should be clean so as to give 
close contact of paint and metal. Where 
sheets are uncoated, make certain they 
are free from mill oxide and rust and, 
if necessary, wire brushed and wiped 
- with turpentine or gasoline. Grease 
oil should be washed off with naphtha 
or totul. Roofing tin is best wiped with 
benzine, turpentine or benzol to remove 
oil film. 
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Pork Ceiling Revisions 


(Continued from page 8.) 
sales to the ultimate consumer: Pro- 


vided, That no wholesaler, processor, 
packer, slaughterer, purchaser for re- 


under the market and that the price of 
hogs would bear its proper relationship 
to the wholesale prices of pork without 
unreasonable hardship on any factor in 
the packing industry. To our regret, 
this has not been the case. 


by arbitrarily raising prices quoted in 
their lists during the periods February 
23-28, 1942, and March 3-7, 1942, and 
by making a small number of sales at 
the quoted prices during this time. 


As the original regulation established 


ming will sale, commercial user, or government “Heavy pork purchases for lend-lease ceilings at each seller’s price lists and 
0 new ma- agency, shall be deemed an ultimate requirements and for the armed forces highest sales during the March 3-7, 
nd 750,000 consumer except that a sale toa pur- at a time when hog supplies are short 1942 period, such sellers have been 
to eligible veyor of meals, by a person regularly have made it difficult for packers to ob- aided materially by their price manipu- 
1 whether and generally engaged in selling at re- tain pork for domestic requirements, a_ lations, Administrator Leon Henderson 
m the new tail, made on usual retail terms, shall situation which has led to unusually ac-_ stated. The present hog supply is far 
| conditions be regarded as a sale at retail. tive bidding for hogs. . . below that needed to satisfy demands 


Ts ordered 


§1364.13 Effective dates of 
amendments 


“We are working constantly with the 
Department of Agriculture in order 







upon it. Sellers with abnormally high 
ceilings, therefore, are able to sell at 


nethods of : that it may obtain its necessary supplies their maximum prices and bid the price 
s that may (f) Amendment No. 6 § 1864.1 (b), o¢ hogs for lend-lease requirements at of hogs up to a point where other sell- 
nners, job- - ae pia a dae scone fair prices and with a minimum of ers cannot afford to buy. 

S, and pro- » @ Pees A inequity and dislocation in the meat in- 

have their Maximum —_ Romeo 2. 8 baa dustry. We stand ready at any time to Normal Price Period 

\, are pro- become effective April 20, 1942. Until discuss these problems with individual The new method of computing maxi- 


of Revised 


such date, Temporary Maximum Price 


packers or delegated groups and we 

































mum prices, established by Amendment 
No. 6, will reflect prices which actually 
prevailed during the five-day period im- 
mediately preceding issuance of the 


Regulation No. 8 continues in effect as 
if not amended by Amendment No. 6. 


Earlier this week, the Office of Price 


want the industry to know that we are 
making every: possible effort to insure 
that price control measures are equit- 


rce materi- 
nd solvents, 


of enamel Administration recognized the mount- able as among the several factors in the regulation, viz March 3-7, 1942, more 
‘ops. Order ing criticism of its temporary price industry.” accurately than did the method origi- 
of enamel ceiling plan and attempted to assure all The Office of Price Administration nally prescribed. 

r terneplate packers and processors that their in- explained its action in a release which Prices prevailing during the period 
rs. Reduc- terests would be protected. A statement accompanied the price order. OPA de- February 16-20, 1942 were normal ones, 


by A. C. Hoffman, price executive, food 
and food products section, OPA, dealt 
with last week’s “scare” story in the 
Chicago Journal of Commerce and ex- 
plained OPA policy. Mr. Hoffman said, 
in part: 

“Recently an article appeared in a 
Chicago paper to the effect that the 


nd exterior 
ures to not 
0 weight is 
ing will be 
‘otect litho- 
slosures are 
food prod- 
. Also, the 


clared that the principal purpose of the 
new amendment is to remove great in- 
equalities among sellers caused by the 
fact that some merchandisers took ad- 
vantage of advance and—in several 
instances—confidential information by 
establishing artificially high ceilings 
for themselves. They accomplished this 


says OPA, unaffected by abnormal pric- 
ing practices of some sellers which oc- 
curred during the following fortnight. 
Since most sellers base their dressed 
hog and wholesale pork cut prices on 
replacement costs rather than by first- 
in-first-out or averaging inventories, 
the permitted additions to the February 


of rubber- 
glass con- 
shortening 
), issued re- 





peration of 
agricultural 
ed and bag 


mn program, 
g, and stor- 
vill be sug- 
sction of the 
easible, the 


Office of Price Administration had de- 
cided to permit the smaller meat pack- 
ers to be mashed between high hog 
prices and a pork price ceiling which 
does not permit an increase in wholesale 
pork prices. . 


“No responsible official of the OPA 
connected with the administration of 
the pork schedule has made any such 
statement or holds such views. So far 
as we are able to ascertain the story 
was based on an interview with a repre- 
sentative of the press section of the 
OPA, in which he described the ap- 
parent hardship experienced by packers 
as a result of the large lend-lease ex- 


bags in cir- ports in a period of light hog market- 
e dperation ings with a price ceiling in effect. This 
anges would statement of conditions was unfortu- 
ons that fre- nately misconstrued as a declaration of 


out of nor- 





the packing industry and have made 
TIME ourselves available to every individual 
ns generally packer or delegation of packers who had 
ways advis- a point of view or a suggestion to con- Great Lakes Roll 
metal roofs tribute to this whole problem. I believe Brander (above) 
as possible. that everyone with whom we have met pg gs aaa yo 
o as ae will know that all of us, both in the sain Gutenmed 
1etal. Where Office of Price Administration, the De- y. stroke. Great Lakes 
certain they partment of Agriculture, and the in- Sausage Branders 
nd rust and, dustry itself are earnestly striving for There are special Great Lakes Branders for ingredient labeling aun ae 
| and wiped a fair and equitable solution with every and export branding. Ask for details! less of type or size. 
Grease and resource at our command. 
ith naphtha “When this schedule was put into op- 
; wiped with eration, it was our hope that all moe GREAT LAKES STAMP & MFG. CO., INC. 
ol to remove would continue to bid for hogs under the 2500 IRVING PARK BLVD. CHICAGO, ILLINOIS 
ceiling as they had always bid for them 
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OPA policy. 

“Before and since this schedule was 
put into operation, we have held meet- 
ings and conferences with all factors in 
























































GREAT LAKES BRANDING 
IDENTIFIES AND PROTECTS 


As an aid to satisfying consumer demand 

and providing protection against substi- 

tution, your products need positive 
identification! 














16-20, 1942 prices, which represent in- 
creases in replacement costs, corre- 
spond to additions made by most sellers. 

Today’s amendment reflects OPA’s 
official policy insofar as its orders affect 
pork packers. Every possible means 
will be explored thoroughly by OPA to 
keep all sections of the packing indus- 
try—large or small—on an equal foot- 
ing as regards price. 

“The new price basis,” Administrator 
Henderson declared, “will not increase 
the cost of pork products to the ulti- 
mate consumer, and, possibly, may ef- 
fect a slight decrease.” 


Under provisions of the original reg- 
ulation, all packers had to file verified 
copies of their price lists in effect both 
February 23-28 and March 3-7, with 
OPA by April 6, 1942. Study of these 
documents revealed that, in certain in- 
stances, some packer prices on pork 
products at different parts of the coun- 
try had been “upped” as much as 5c 
per lb. between the February 23-28 and 
March 3-7 periods. In the same time, 
the actual green market—always a fair 
criterion of supply and demand—moved 
up generally less than le per lb. 

Furthermore, packers not only ad- 
vanced their list asking prices much 
more than the upturn in the raw ma- 
terial, but actually made sales at un- 
warrantedly high prices. Some few 
sellers had advanced prices unduly even 
as early as February 23. In some cases, 
packers refused to sell for a few days 
below the unreasonably high prices 


quoted in their lists in an effort to 
establish high ceiling prices for them- 
selves under the new OPA price regu- 
lation. They, thereby, temporarily de- 
creased their volume of sales, sacrificing 
immediate profits in the hope of gain- 
ing largely thereby during the effec- 
tive period of the regulation. 
Obviously, says OPA, these opera- 
tions represented an attempt to antici- 
pate OPA temporary price action, which 
under the law, must use the five-day 
period preceding issuance of an order 
as a base period for maximum prices. 


Hog Prices Soar 


Since March 23, 1942—effective date 
of the regulation—live hog prices have 
increased as much as $1.25 per ecwt. It 
is obvious, declares OPA, that sellers 
who established artificially high ceil- 
ings for themselves by abnormal pric- 
ing practices during the base period 
are in a position to bid more for live 
hogs than are those who, in the base 
period, did business as usual. It also is 
obvious that the rise in live hog prices 
works a grave injustice upon the latter 
class of sellers. Many have been unable 
during the last two or three days to 
purchase any hogs at all, except at 
prices which would entail severe losses. 

Hence, in the new amendment, price 
lists and sales in effect February 16-20 
are to be used as the base, with the 
addition of such increases as actually 
occurred in the green market between 
that time and March 3-7. 


Recent sharp advances in live 
prices under the stimulus of greatly 
increased demand from civilian ang 
government sources, while dressed 
and pork cuts have been held by OPA 
ceilings, has narrowed the differentia] 
between the live and dressed hog price, 
In some instances, it has narrowed to 
the point where the purchaser of liye 
hogs cannot do his slaughtering at a 
profit. This has worked a particular 
hardship on the smaller packer, who is 
not able financially to operate for any 
extensive period at a loss. 


A provision is contained in Amend- 
ment No. 6 clarifying the definition of 
“sales at retail” as that term is used 
in the regulation. This provision clasgj- 
fies as a sale at retail any sale made to 
a restaurateur in the normal course of 
retail business, if such sale is made on 
the same basis as other retail sales, 


FLASHES ON SUPPLIERS 


CONTINENTAL CAN CO—R. L 
Perin has been appointed Pacific Coast 
sales manager for Continental Can Co, 
filling a vacancy created by the death of 
C. H. Englar. Mr. Perin joined the or- 
ganization at the time it acquired the 
U. S. Can Co. He served as sales repre. 
sentative in the packers’ can division 
of the company and has been sales man- 
ager of the Cincinnati district since 
1929. 








TRUE SALT FLAVOR 


as refreshing as a drink 
from the old oaken bucket! 


IT’S THE “GOOD OLD-FASHIONED FLAVOR” 
THAT SELLS SAUSAGE 





Taste varies in different parts of the country. 
The secret of success is to flavor your meat spe- 
cialties to please the taste of people in your 
locality. Rely on our experience to prepare sea- 
soning formulas that click with your customers. 
Let us consult with you to develop products 
that taste better . . . and sell better. Write us! 


H. J. MAYER & SONS CO. 


SOUTH ASHLAND AVENUE e© CHICAGO 





fOR SPECIFY : 
DIAMOND CRYSTAL SALT! pe 


Uniform Color—Purity— Dryness 
Solubility — Precision Screening 
Cleanliness — Flake Character 


6819-27 


DIAMOND CRYSTAL SALT CO., INC.,ST. CLAIR, MICH. 











THE FRENCH 
HORIZONTAL 
COOKER 


MONEY-SAVING NEWS FOR PACKING PLANTS 
HOW TO SPEED YOUR CLEAN-UP WORK 


With increased output require 
. d, 
meat processing and handling 2s Bese 
ust be cleaned on a FASTER schedule 
Do this easily by using specialized, SAFE. 
p ete Oakite materials. Write to- 
sk sa FREE DIGEST giving time-say- 
g tips, work-saving short cutson 52 sani- 
bee: and maintenance jobs. 
AKITE PRODUCTS, INC., 
Representatives in All Pr nh “0g agg 


SAVE MONEY 
ON THESE Jogs 
CLEANING 


HAM BOILERS 
BACON Hooks 
HOG TROLLEYS 
MEAT TRUCKS 


CLEANING 


For all 
rendering 
requirements 


Jacketed castings of alloy semi-steel; long-lived; 
efficient; well-agitated. Write for our circular. 


THE FRENCH OIL MILL MACHINERY CO. 
Piqua, Ohio 
eS 
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Damping Pulsation to Obtain 
Correct Flow Meter Readings 


By WILLIAM MELAS 


Director of Instrument Engineering, The Cochrane Co. 


meters in use in a meat packing 

plant, it is generally impossible 
to obtain readings which are directly 
proportional to the rate of flow if there 
are pulsations in the lines on which the 
meters are installed. However, precau- 
tions may be taken which will reduce the 
pulsations so that errors in the read- 
ings will be small. 


Pulsating flow is generally  en- 
countered in systems where reciprocat- 
ing engines, pumps and compressors are 
used. The intermittent action of such 
units creates pressure and velocity waves 
in the fluid, whether it be liquid or 
gaseous. These waves or pulsations in- 
variably increase the flow meter read- 
ings, not because of the oscillations of 
the pen on the chart, but because of the 
inability of the recorder to follow each 
pulsation accurately. 

Errors which result from pulsating 
flow may be explained by the following 
example: 


RR tscters in us of the type of flow 


Assume a steam flow meter with a 
maximum capacity of 10,000 lbs. per 
hour. If the pulsations of flow were such 
that at one instant the differential 
pressure was 48 in. of water, and the 
next instant 3 in. of water, the flow cor- 
responding to 48 in. water head would 
be 8,000 lbs. per hour while for 3 in. head 
it would be 2,000 Ibs. per hour. 


The inertia of the fluid in the pressure 
piping, and of the mercury in the instru- 


‘orifice is on discharge 


ment prevents the recorder from follow- 
ing the quick changes in differential. 
The recorder would take a position cor- 
responding to an average differential 
of 25% in., and would thus register 5,800 
lbs. per hour. However, with the flow 
for half the time at 8,000 Ibs. per hour 
and then at 2,000 lbs. per hour, the 


istics of the piping and the compres- 
sibility of the fluid. However, in any 
case, it is highly important that pulsa- 
tions be damped or eliminated in order 
to measure the flow accurately. 


The patented method shown in Figure 
1 enables a Cochrane flow meter to meas- 
ure accurately water taken by a re- 
ciprocating pump from an open feed 
water heater or other receptacle having 
a free water surface. A _ standpipe 
located between pump and orifice is 
vented back to heater and absorbs pul- 
sations created by pump. While water 
level in standpipe rises and falls, due to 
pulsations, flow through the orifice re- 
mains fairly constant and allows meter 
to respond to a head corresponding to 
average flow. 





Figure 2.—Air chamber 
arrangement for damp- 
ening pulsations of wa- 
ter or other liquid when 


side of pump. Pulsa- 
tions are absorbed in 
the chamber and make 
it possible to obtain ac- 
curate flow meter read- 














ings. This arrangement 

is suitable for use in 

measuring water and 
other liquids. 
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actual average flow would be 5,000 lbs. 
per hour. Therefore, the pulsating flow 
would result in the recorder reading 
16 per cent high. 


Inaccuracy, due to pulsating flow, may 
be much greater or much less than the 
amount given in the foregoing example 
since the magnitude of the error de- 
pends upon frequency and degree of 
pulsation, volume and other character- 
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Figure 1.—Method of installing flow meter in connection with reciprocating boiler feed 
Pump and open heater so that error due to pulsations is eliminated. This method is 


patented by the Cochrane Corp. 
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Vent line from standpipe leads to 
space above free liquid level in the vessel 
supplied. Where this is impracticable, 
standpipe or chamber may be supplied 
with compressed air. 


When lack of pressure head or other 
conditions prohibit orifice being placed 
on suction side of pump, the arrange- 
ment shown in Figure 2 can be used. 


The water is directed upward into 
chamber, where the pulsations cause 
compressed air to contract and expand 
alternately. The pulsations are thus 
absorbed in the chamber and allow 
accurate readings to be obtained with 
the flow meter. This arrangement is 
also suitable for use in measuring 
liquids other than water. 


In measuring a compressible fluid, 
such as steam, air or gas, satisfactory 
results may be attained by installing 
sufficient receiver capacity and causing 
the fluid to undergo one or more abrupt 
velocity changes. This allows the fluid 
to compress and expand in the receiver 
space and consequently damps out the 
pulsations. 


If a large receiver is not available, 
“throttling orifices” may be successfully 
used to produce changes in velocity. 
These orifices may be economically con- 
structed of thin sheet metal and in- 
serted between flanges in the line. How- 
ever, this method results in a pressure 
loss which is not recoverable, and, there- 
fore, the use of a receiver may some- 
times be preferable. Neither of these 
methods is available for measuring 
water or other liquids, since these fluids 
are practically incompressible. 


Research Developments 
(Continued from page 10.) 


pends on the exposed meat surfaces. 

These conclusions were based on sam- 
ples coated more or less with paraffin. 
In all cases, the loss of weight at any 
time was found to be proportioned to 
the uncoated surfaces, and all parts 
of the surface, no matter whether ex- 
posed horizontally, vertically, or in any 
position, lost water at the same rate. 

Smaller samples shrunk more rapidly 
(in proportion to weight) than did 
larger samples. With different shaped 
pieces, the rate of shrink increased 
from cubes to rods and flat discs. In 
other words, the rate of shrink was 
greater, the larger the initial surface 
area (in pieces of equal weight). The 
investigations also showed that the loss 
of water by meat samples differs very 
little from the loss of water by pure 
water of equal surface area. 


ULTRA-VIOLET LAMPS FOR 
DISINFECTION 


The American Medical Association 
has announced a set of specifications 
for ultra-violet lamps for use in hos- 
pitals, nurseries and operating rooms. 
It is understood that lamps of the 
Sterilamp and General Electric types, 
which have been used for such purposes, 
will meet the specifications. 

The meat packer, wholesaler and re- 
tailer are interested in the use of ultra- 
violet light as one aid in controlling 


molds and bacteria in their plants. 
While the lamps should be as useful in 
helping to control air-borne bacteria 
and molds in a packinghouse as in a 
hospital (granting certain other prem- 
ises), the American Medical Association 
considers such uses as outside its 
province. 

When used for disinfecting solid ob- 
jects, such as drinking cups, combs, 
brushes, shaving utensils, toilet seats, 
and shoes, the Association considers 
ultra-violet light “an uncertain means” 
of sterilizing such objects. Neither do 
such rays easily penetrate films, so that 
fingerprints or other surface contami- 
nation might absorb enough of them to 
prevent adequate sterilization. 


VITAMINS IN MEAT 

The extensive investigations of Dr. 
C. A. Elvehjem and others at the 
University of Wisconsin, in which the 
vitamin content of meats has been thor- 
oughly investigated, are a source of 
satisfaction to the meat packing indus- 
try. The results obtained have helped 
secure a prominent place for meat as a 
source of the B-group vitamins. The 
data obtained in this work, much of it 
hitherto unpublished, together with 
much material culled from scientific 
literature, has recently appeared in a 
publication entitled The Vitamin Con- 
tent of Meat by H. A. Waisman and 
C. A. Elvehjem. The Burgess Publish- 
ing Co., Minneapolis, offers this 210- 
page book at $3.00. Although not a 
printed publication, it is presented in 


attractive and useful form. Not a book 
for the general reader, it is of interest 
to chemists, home economists and others 
concerned with the food value of meat 
and publicity and advertising based on 
food values. 


COLOR OF WILTSHIRE BACON 


Winkler, Abel and Cook discuss some 
work conducted by them on Canadian 
Wiltshire bacon in the Canadian Jour- 
nal of Research, Vol. 19D, 225. In their 
work they used both the photoelectric 
color comparator and the estimates of 
expert judges of color. Their results 
show that while the decisions of judges 
concerning the colors to be rated as 
desirable are rather arbitrary, they are 
of use in such a study. Canadian bacon 
was rated of good color when the total 
scatter value in the photoelectric com- 
parator was from 58 to 74 per cent, 
with 30 to 36 per cent in the red region, 
16 to 21 per cent in the green, and 13 
to 17 per cent in the blue. 


FATS AND OILS 

With the world war situation having 
a profound effect on the importation 
of fats and oils and 1941 setting a new 
record for domestic consumption of the 
primary fats and oils, prospects for an 
adequate supply during 1942 should be 
of great interest to the meat packer. 
Gordon W. McBride in Food Industries 
for February has discussed this ques- 
tion and presented some interesting 
figures on consumption, stocks on hand 
and imports of fats and oils. 





TOP QUALITY, LOW-COST STOCKINETTE 


In these crucial times your meats deserve 








the best possible protection. Come to CAHN 





for satisfaction and long-range economy! 





Nee W. ADAMS ST., CHICAGO, ILLINOIS 
Selling Agent: THE ADLER COMPANY, CINCINNAT 


ADELMANN 


HAM BOILERS 


Assure perfect shape and appearance, 
plus minimum shrinkage, ease of clean- 
ing, quick operation, even spring pressure 
and long life. Because of priorities on alu- 
minum, now available in Tinned Steelend 
Nirosta (Stainless) Steel only, in a few 
selected sizes. Ask for particulars today. 


CORPORATION 





HAM BOILER 


Office and Factory, Port Chester, N. Y. © Chicago Office, 332 S. Michigan Ave 
& R fives: R. W. Bollans & Co., 6 Stanley St., Liverpool & 12 Bow Lass 





London. Australian and New Zealand Representatives: Gollin & Co, Pty. Udy - 
in Principal Cities. Canadian Representative: C. A. Pemberton & Co., Lid., Toronta 


eal 
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INETT 


<a Have YOU Started the Pay-Roll 
Savings Plan in YOUR Company? Plan Easy to Install 


Like all efficient systems, the Pay-Roll Savings 
Plan is amazingly easy to install, whether your 
employees number three or ten thousand. 


Like a strong, healthy wind, the Pay-Roll Savings 
Plan is sweeping America! Already more than 
32,000 firms, large and small, have adopted the Plan, Y 
with a total of over seventeen million employees— Pen full “ and —- sd free ——- —_ 
and the number is swelling hourly. e coupon below—today! Wee, Sheneury 


partment, Section C, 709 Twelfth Street NW., 
But time is short!..More and more billiors are Washington, D. C. 


needed, and needed fast, to help buy the guns, tanks, 
planes, and ships America’s fighting forces must 
have. The best and quickest way to raise this money 
is by giving every American wage earner a chance to 
participate in the regular, systematic purchase of 
Defense Bonds. The Plan provides the one perfect 
means of sluicing a part of ALL America’s income 
into the Defense Bond channel regularly every pay- 
day in an ever-rising flood. 


Do your part by installing the Pay-Roll Savings 
Plan now. For truly, in this war, this people’s war, 
VICTORY BEGINS AT THE PAY WINDOW. 


MAKE EVERY PAY-DAY...BOND DAY! 


U.S. Defense BONDS * STAMPS 


This space Is a contribution to NATIONAL DEFENSE by THE NATIONAL PROVISIONER 
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MARKET SUMMARY 





DETAILED INFORMATION INDEX 
Tallows & Greases, .30 





Hogs and Pork 


Cattle! and Beef 








By-Products 











HOGS 

Chicago hog market this week: Bulk of 

butchers and sows 15 to 25c lower. 
Thurs. Week ago 
Chicago, top $14.25 $14.50 
Ce > eee 14.30 14.25 
Kan. City, top 14.25 
Omaha, top 14.25 
St. Louis, top 14.25 
Corn Belt, top 14.30 
Buffalo, top 14.60 
Pittsburgh, top 14.50 


Receipts—20 markets 
313,000 
Slaughter— . 
27 points* 675,368 702,331 


Cut-out 180- 220- 240- 
result 220 lb. 2401b. 270 Ib. 


This week....—.80 —1.02 —1.30 
Last week....—.75 —1.00 —1.18 


PORK 

Chicago carlot pork: 
Gr. hams, 

all wts ..... 24% @25% 
Loins, all wts.23 @27 
Bellies, all wts.15% @16 
Picnics, 

all wts. ....23%@23% 
Reg. trimmings.18% @19 
New York: 
Loins, all wts..28 @32 27 @29 
Butts, all wts..30 @33 30 @32 
Boston: 
Loins, all wts..29%@31% 28 @30 


Philadelphia: 


Loins, all wts..27 @30 26 @28% 
Butts, all wts..29%@31% 29 @831 


LARD 


Lard—Cash . 12.69% 
Loose .... 11.42% 
Leaf .... 11.61% 


*Week ended April 11. 


331,000 


24% @25% 
23 @27 
15% @16 


23% @23% 
19% @20 


12.69% 
11.42% 
11.61% 
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CATTLE 
Chicago prices used in compilations un- 
less otherwise specified. 
Chicago cattle market this week: All 
steers and yearlings 15 to 25c higher. 
Canners and cutters and bulls 15 to 
mostly 25c lower. 
Thurs. Week ago 


Chicago steer top.. .+$15.75 +$15.00 
13.20 13.35 
14.65 
14.00 
13.50 


Kan. City, top 
Omaha, top 

St. Louis, top 
St. Joseph, top 13.75 
Bologna bull top 10.75 
Cutter cow top 4 9.10 
Canner cow top f 8.00 


Receipts—20 markets 


287,000 197,000 


Slaughter— 


27 points* 160,017 


Steer carcass, good 
700-800 lbs. 


Chicago ..$20.00@21.50 
Boston ... 20.00@21.00 
Phila. .... 20.00@21.00 
New York. 20.50@22.00 
Dressed canners, No. 

Gee TNR. WR, oc ecesvs 13% 14 
Cutters, 400@450 Ibs... .14% 15 
Cutters, 450 Ibs. up.... .14% 15 
Bologna bulls, 

Ge Wl OD. 3 ioe ao 15% 16% 

*Week ended April 11. 


+Choice grades absent. 


158,477 


$20.00@21.50 
19.50@21.00 
20.00@20.50 
19.50@21.00 





STORAGE STOCKS 
April 1 (lbs.) 
590,659,000 
177,784,000 
863,026,000 











HIDES 


Thurs. 
Chicago hide market unchanged. 
Native cows 
Kipskins 
Calfskins 
Shearlings 
New York hide market firm. 
Native cows 15% 15% 
S.A. Frigorifico.... .16%¢ 16%, 


TALLOW, GREASES, ETC. 


New York tallow market firm. 

9.71% 9.71% 
Chicago tallow market unchanged. 
PUD 25 c.avasteares 9.71% 9.71% 
Chicago greases firm. 

9.71% 

New York greases strong. 
White 9.71% 
Tankage (low test). 1.20 1.17% 
11-12% tankage ... 5.45 5.45 
Digester tankage 

74.00 74.00 


N.Y. Cottonseed oil, 
Val. @ OR. 0655 aS 125 





BUSINESS INDICATORS 


Wholesale Prices (1926=100) 


Apr.4 Mar.7 
1942 1942 


97.2 95.8 
Manfd. Prod. 98.2 97.7 


Farm Prices (1909-14=100) 


March Feb. 


Meat animals .... 182 175 
Combined 146 145 


Boot-Shoe Production 


Feb. Jan. 
1942 1942 


Total (M pairs). 40,007 39,828 











PRICE, KILL 
AND FSCC 
BUYING 


Curves in the first 
column chart show 
trends of wholesale 
pork and hog 
prices and hog kill. 
Second column 
curves show price 
trends for steers 
and canner and 
cutter cows, good 
beef and weekly 
cattle slaughter at 
27 market points.’ 


FSCC BUYING 
APRIL 1-16 


— MIL. —_— 


LARD 
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CHICAGO PROVISION MARKETS 








LARD: 
> 30 *May....12.82% sone 
e Oils... .3] ES eee Rem 
‘3 > ees “ : fe *Sept.... «++ eee eee 
oocescai From The National Provisioner Daily Market Service Sales: May, 2. 
ec cee ee db Open interest: May, 329; July, 149; Sept., 9; 
total, 387 lots. 
CLEAR BELLIES: 
i 


CASH PRICES 


] Carlot trading loose, basis, f.o.b. Chicago or 
Ss Chicago basis, Thurs., Apr. 16, 1942 


FUTURE PRICES May..... ses iy aie 16.00n 


SATURDAY, APRIL 11, 1942 FRIDAY, APRIL 17, 1942 
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LARD: 
ieee REGULAR HAMS wae High iain Close oMay.. 12.82% 12.82%) 
Green Weer, Me ge, eose 12.82%b *Sept.... .... 12.82%gb 
Bec. cwsnstdor desenccatoe 25% 26 | ee ES eee 12.82%4b 
BN cc vce eccoeseesormeeen 25% 26 ee ass Nie 12.82%b CLEAR BELLIES: 
Week a ds h¢recichernmesssrenad mts o% Sales: May, 9. May..... as ae 16.00n 
; ago SEE ainda 2 ccccsoacoc cae Open interest: May, 336; July, 146; Sept., 9; *Ceiling price. 
a total, 491 lots, (Key: b—bid; ax—asked; n—nominal) 
o BOILING HAMS CLEAR BELLIES: 
15% Green 18.P. way... fics hs ve 16.00n 
20 = cndevcseceehseeeeeraces 3% se 
; nse Shes Sawesone SIN e rN 4 MONDAY, APRIL 13, 1942 
ee 23 24 , r 
_ e90 range 1..0scscsclsc0. 2344 vet LARD: “WAR" HAM AND BACON 
2.25 16-22 range ...--+++-seeeeeee 23% *May....12.82%4 ke 12.8244b a F . 
cnvenite enn iis. 2 oo<: beta tes 12.82%4b New tentative specifications for 
15% pending << 2. eo imag eee a tae soe 12.82%b smoked ham, CQD No. 7a, and bacon, 
16%, BO os acca eigen gaeeea 27% 27% Open interest: May, 888; July, 146; sept., 9; CQD No. 33, have been issued by the 
12-14 sos decawicisoeuceesisecislan = eri ay total, 488 lots. Quartermaster Corps, U. S. Army. 
ETC. Es. <.,. os ccaxcos ae 26% oOLEAR BELLIES: These specifications supersede earlier 
ae ee SS es 16.00. tentative specifications. The major 
= Bo canoe se sees cote 25% 25% change is the fact that Class 2 “Defense 
oT  RRecsaieret eat TUESDAY, APRIL 14, 1942 Ham” will hereafter be known as “War 
anged. 25/up, 28 IMC. ...-.e+e eevee 25% tees —— ee poe Ham” and bacon of this grade will here- 
9.71% PICNICS a — inate after be known as “War Bacon” rather 
Green t8.P, ‘*Sept.... .... 12.82%b than “Defense Bacon.” 
9.71% BM osuviecacouuindeaaasen 23% 23%n Sales: May, 4. 
RUUD 2. inc kaa Gadindneaeemaan 23% 2344n Open interest: May, 331; July, 147; Sept., 9; 
BY 5.4 dcancineuieelce mes aee 2314 23%4n total, 487 lots. 
9.711% WAR eeeec eee eeeeeesees 23% 28%n 
4 a esr C. n CLEAR BELLIES: 
1.17% S/ep, Qe inc... .c.cccccecses 23% cece CANADIAN BRANDED BEER 
ye Short shank %c over. May..... eee oes cece 16.00n Beef b ae c a Paw 
: randed in Canada durin 
BELLIES WEDNESDAY, APRIL 15, 1942 res ~ led 4.693.155 Ib J 
(Square Cut Seedless) LARD: March, 1942, totaled 4,693,1 Ss. com~- 
74.00 Green #D.C.  *May....12.82%  .... bios 12.82%» pared with 3,426,730 lbs. in the same 
ee eee 19% 20%  *July....12.82% . tees 12.82%b month in 1941. Of this total 1,577,295 
8-10 1914 201% Mept.vce cece oone eee 12.824%2b 
12% bean RRO a= 20 Sales: May, 7; July, 4; total, 11 sales. Ibs. were red brand and 3,115,860 lbs. 
: PHA «2... .0esenneenrsnees OI 18% @18% Open interest: May, 829; July, 149; Sept., 9; were blue brand. During the first two 
- RAR REDE 183, total, 467 lots, months of 1942 a total of 10,083,124 
TORS +Quotations represent No. 1 new cure. CLEAR BELLIES: lbs. of branded beef were sold, com- 
100 GREEN AMERICAN BELLIES May..... Mae LaF wont 16.00n pared with 7,644,488 lbs. in 1941. 
) WM 2. Cdxodeecncacseussccmeesctecd 16% @16% 
4 Mar.7 MEME S500 Vacanconvooenes deesieceene 15% @16 
2 1942 D, 8. BELLIES 
a Clear Rib HOG CUT-OUT LOSSES AT NEW LOW POINT 
; MR Sia cuses cctc cane 16 see 
97.7 - ~ (Chicago costs and prices, first four days of week.) 
00) Cut-out results on hogs were more unfavorable for packers this week 
n Feb than at any time in months. Prices on live hogs averaged higher again, 
eb. but quotations on most pork cuts were unchanged at all times and at ceiling 
175 levels. Final results showed a loss of 80c per cwt. on lights, $1.02 on me- 
145 diums and $1.30 on heavies. All weight divisions showed greater losses this 
week than last. 
les —180-220 Ibs ——220-240 Ibs—-  ——240-270 Ibs. — 
2 1942 Value Value Value 
ea a Price = 4 Price per | A Price ue 
ve per cwt. ve per cwt. ve per cwt. 
17 + 39,828 z OTHER D, 8, MEATS wt. Ib. _ alive wt. Ib. alive wt. Ib. alive 
a i DON: sc. . oscss ween 6-8 12 
OID CREE. ocinccwcecencese 14.20 24.5 $3.48 14.00 24.1 $3.37 13.90 23.5 $3.27 
y 2 1K%GS i nent arene Bi 5.80 23.3 1.85 5.60 232 1380 5.60 232 1.30 
1 pg elle balls ai 12% @12% MONA WEEE cases soasdeve 4.10 28.5 1.17 4.10 28.0 1.15 4.10 28.0 1.15 
» BUYING Green square jowls.... 4 Loins (blade in)............. 10.00 26.0 2.60 9.80 25.3 2.48 9.80 24.0 2.35 
octane ahaa dala atid : 12 WE Oo Bink Sages vedecaca 11.10 191 2.12 9.70 19.0 1.84 7.90 17.0 1.84 
RIL 1-16 en aa fe ta "4 @is” SEEM Dic acs Loisasy ecko —aercmmeerriag i The ger Mm fh 
pomriea boa 3. “s Fat backs. Nie nuran ater 1.00 10.5 “ii 3.00 10.6 “82 4-20 112 47 
tes an Ae eA 2. \ é \ “ J . \ . 
LARD WEEK’S LARD PRICES ea oneesaebasgaitin 220 112 (2% 210 11.2 ‘4% 210 112 ‘24 
Pri P. 8. lard, rend. wt.......... 1240 114 1.41 1140 114 180 1060 114 1.21 
rices of cash, loose and leaf lard on BONEN <deccdshiecn yey snes 1.70 15.3 26 1.60 13.7 22 1.60 12.8 -20 
i ° PIRES ccccsccseccicccccs 3.00 18.9 .57 2.80 18.9 .53 2. 8 : 
the Chicago Board of Trade: Feet, tails, neckbones....--.. [o..... a Se soe eee ge ee 
Saturday, April 11....12.69%4b 11.42%b 11.6144b Offal and miscellaneous...... Seat tee 51 ae 51 oh Sere ‘51 
Monday, April 13..... 12.69%b 11.42%4b 11.61%4b — —- —S —— — —- i  — — 
Tuesday, April 14....12.6914b 11.42igb 11.61%4b TOTAL YIELD AND VALUE.70.00 ... $14.28 71.00 ... $14.07 72.00 ... $18.78 
Wednesday, April 15..12.69%b 11.42%b 11.61%4b 
Thursday, April 16...12.6914b 11.4214b 11.614%4b Cost of hogs per cwt....... $14.30 $14.39 $14.89 
Friday, April 17...... 12.69%4b 11.42%4b 11.6144b Condemnation loss ......... -07 07 07 
a Handling and overhead..... -71 .63 57 
Packers’ Wholesale Prices setat aus ten cae 
Refined lard, tierces, f.o.b. Chgo........... ae : 
Kettle rend, trees See Qae----0sss++0- +44M BS 1 ESR, Se $15.08 $15.09 $15.08 
» Kettle rend., tierces, f.o.b. Chgo....... 15 
Neutral, tierces, f.o.b. Chicago..... Pr Smee 20014% TOEAL VALUE ....0+00000+s 16.38 16.07 70.08 
Shortening, a ee in -_ Ties. WO AR ic cickGs caus $ .80 $ 1.02 $ 1.30 
ees P| ae ee ORE os cu seit aces 4 : 1 ; 
Havana, Cuba Pure Lard Price a See ee ” iad —_ 
ND, Mme Wo ooo sec iveveccecksdec -16.62% 
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MEAT AND SUPPLIES PRICES 
Chicage 





WHOLESALE FRESH MEATS 
Carcass Beef 


Week ended 
Apr. 16, 1942 
per Ib. 


Cor. week, 
1941 
per lb. 


19% @20 
1914 @20 
20% 


Prime native steers— 
400- 600 nominal 
nominal 
nominal 
Good native steerse— 
= GED ccccccccvccess 21 22 17 


coeccceccccecs 21 @21% 17 
20% @21 17 


Medium steers— 
- 600 15% @16% 
$00. 800 2 15% @16% 
%@2014 


800-1000 15% @ 16% 
Heifers, good, 400-600....20% 16% 
Cows, 400-600 12% @ 13% 
Hind quarters, choice.... 

Fore quarters, choice is 


Beef Cuts 
Steer loins, choice, 60/65 
Steer loins, No. 1 
Steer loins, No. p 32 25 
Steer short loins, choice, 30/35. y~ unquoted 
Steer short loins, No. 1 33 
Steer short loins, No. 
Steer loin ends (hips) 
Steer loin ends, No. 2.......... 28 


unquoted 
28 


Cow loin ends (hips) 
Steer ribs, choice, 30/40. 
Steer ribs, ; 

Steer ribs, _ 3 19 
Cow ribs, NO _ Seo ‘ st 


Cow ribs, No. 
— 


18 
unquoted 
22 


Steer rounds, 
Steer rounds, 
Steer rounds, io. 214 19% 
Steer chucks, we unquoted 
Steer chucks, N 16 
Steer chucks, 

Cow rounds 

Cow chucks .... 

Steer plates 

Medium plates 

Briskets No. 1 


Fore shanks 

Hind shanks 

Strip loins, No. 1 bnis......... 
Strip loins, No. 2 E 
Sirloin butts, No. 1... 

Sirloin butts, No. 2 

Beef tenderloins, 

Beef tenderloins, } 

Rump butts 

Flank steaks 

Shoulder clods 

Hanging tenderloins 

Insides, green, 12/18 range...:.2 
Outsides, green, 8 Ibs. up...... 2 
Knuckles, green, 8 lbs. up.....25% 


Beef Peednste 
Brains 
Hearts 
Tongues 
Sweetbreads 
Ox-tail 
Fresh tripe, plain 
Fresh tripe, H. C 
Livers 
Kidneys 


Choice carcass 
Good carcass 
Good saddles 

Good racks 


Medium racks 12%@ 


Brains, each 
Sweetbreads . 
Calf livers 


Choice lambs 
Medium lambs 
Choice saddles 
Medium saddles 
Choice fores 
Medium fores 
Lamb fries 
Lamb tongues ... 
Lamb kidneys 


Heavy sheep 

RE GEE. aperveccccceesadecens 12 
Heavy saddles 

Light saddles 


Mutton legs 
Mutton loins 
Mutton stew .. 
Sheep tongues ... 
Sheep heads, each 
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Fresh Pork and eee Padere 

Pork loins, 8/10 lbs. av 
Pienics 
Skinned shoulders 
Tenderloins 
Spareribs 
Back fat 
Boston butts 
Boneless butts, cellar 

trim, 2/4 


WHOLESALE SMOKED MEATS 


Fancy regular hams, 14/16 lbs., 
parchment paper @33 
Fancy skinned hams, 14/16 lbs., 
parchment paper 34% 
Standard reg. hams, 14/16 Ibs., plain... @3 
Picnics, 4/8 lbs., short shank, plain... G32% 
Pienics, 4/8 lbs., long shank, plain....é b+ 
Fancy bacon, 6/8 lbs., plain 3 
Standard bacon, 6/8 lbs., 
No. 1 beef sets, smoke 
Insides, 8/12 lbs 
Outsides, 5/9 lbs 
Knuckles, 5/9 Ibs 
Cooked hams, choice, skin on, fatted....45 
Cooked hams, choice, skinless, fatted.... 
Cooked picnics, skin on, fatted 
Cooked picnics, skinned, fatted 


VINEGAR PICKLED PRODUCTS 


Pork feet, 200-lb. bbl 

Lamb tongue, short cut, 200-Ib. bbl 
Regular tripe, 200-Ib bbl 
Tenegoom tripe, 200- Ib. bbl 

Vocket honeycomb tripe, 200-Ib. bbl 


BARRELED PORK AND BEEF 


Clear fat back pork: 
FO- BD POCGES ceccccccccccccccccccccece $24.00 
80-100 pieces ° 
100-125 pieces 
Clear plate pork, 2 
Bean pork 
Brisket pork 37.00 
OO ere ee ee 26.50 
Extra plate beef 27.00 


SAUSAGE MATERIALS 
(Packed basis.) 

Regular pork trimmings 18% @19 
Special lean pork trimmings 85% 33% 
Extra lean pork trimmings 95% 19% 
Pork cheek meat (trimmed) 
SO BORNE cc ccoveesaseecetesaeocccecs 12 ain 
Pork livers 
Native boneless bull meat (heavy)...... 20% @30% 
Boneless chucks 
Shank meat 
Beef trimmings 
Dressed canners, 350 Ibs. and up 
Dressed cutter cows, 400-500 
Dr. bologna bulls, 600 Ibs. and up. 
Tongues, No. 1 canner trim 


DOMESTIC SAUSAGE 
(Quotations cover fancy grades.) 

Pork sausage, in 1-lb. carton 
Country style sausage, fresh in link 
Country style sausage, fresh in bulk... 
Country style sausage, smok . 
Frankfurters, in sheep casings. 
Frankfurters, in hog casings 
Skinless frankfurters 
Bologna in beef bungs, choice 
Bologna in beef middles, choice 


plain 


Liver sausage in hog bungs 

Smoked liver sausage in hog bungs 

Head cheese 19% 
New England luncheon specialty.............. 36 
Minced luncheon specialty, choice 26% 
CUNO c cekccctcubtsdcvas souenases 28 
Blood sausage 

Souse 


DRY SAUSAGE 


Cervelat, choice, in hog bungs 
Thuringer 
Farmer . 


C. salami, choice 
Milano, salami, choice, in hog bungs 
B. C. salami, new conditio 
Frisses, choice, in hog middies. 
Genoa —* si salami, choice.... 


eppe 
Mortadelia, new conditi 
Cappicola (cooked) 
Italian style hams... 


CURING MATERIALS 


Nitrite of soda (Chgo. w’hse. mas, 

In 400-Ib. bbis., ym ered 
Saltpeter, less than 

Dbl. refined granulated. eee 

Small crystals 

Medium crystals 

Large crystals . ese 
Pure rfd. gran. nitrate of soda. 4.00 
Pure rfd. powdered nitrate of sod unquoted' 
Salt, per - in minimum car of 80,000 Ibs. 

only, f.o.b. Chicago, oe ton: 
Granulated, kiln dried 


* ee 
aw, 96 basis, f.o.b. New Orleans........ 
Standard gran., f.o.b. refiners (2%) 
Packers’ curing sugar, 250 Ib. bags, 
f.o.b. Reserve, La., less 2 
Dextrose, in car lots, per cwt. 
in paper bags 


SAUSAGE CASINGS 
(F. 0. B. Chicago) 
(Prices quoted to manufacturers of sausage.) 
Beef casings: 
Domestic rounds, 1% to 1% in., 
80 pack 


Demestie rounds, over 1% in., 
140 pack 

Export rounds, wide, over 1% in 

i. rounds, medium, 1% to 


Wa S WHGNOROR. .<20 0.5 5scenc.es 
No. 2 weasands 
No. 1 bi 


Middles, 
Middles, 


Export rounds, narrow, 1% in. or — 
5@ 


medium, 1% @2 a 
select, wide, 2@2% 60@ : 
Middles, select, extra, Si daig = wer . 
Middles, select, extra, 2% in. 
Dried or salted bladders: 
12-15 in. 
10-12 in. 
8-10 in. 
6- 8 in. 
Hog casings: 
Extra narrow, nA am & dn 
Narrow, 29@32 
Narrow Raw only 32@35 eee 1.9 
English, medium, 35@38 mm 
Wide, 38@ 
Extra wide, 43 mm 
Export bungs 
Large prime bungs.. 
Medium prime bungs 
Small prime bungs. 
Middles, per set 


SPICES 
(Basis Chicago, original bbis., bags or bales.) 
be a Ground 
Allspice, prime 47 


Resifted 48 
Chili pepper .... ra 41 
Powder ‘ 


Cloves, Amboyna .. 


YS OO ae 1.20 
PEE BED 2. cacacsnccusssses<cuwe 1.05 
East & West Indies Blend 

Mustard flour, faucy 


No. 
Nutmeg, fancy Banda 
East Indies 
East & West Indies Blend 
Paprika, Spanish 
Pepper Cayenne 


Sesssreessssear 


Whole for Saus. 

OCOPNWAY SOOB.. ccccscccesvecesoecs 1.50 
Cominos seed 
Coriander Morocco bleached 
Coriander Morocco natural No. 1.. 

rd seed, fancy yellow 

American 

Marjoram, Chilean 
Oregano 


.P. CALLAHAN & CC 
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sausage.) 


..16 @18 
..35 @37 


bbbisheasassa 





or bales.) 
Whole Ground 
.44 47 
45 48 
° 41 
; 41 
.40 43 
-26 31 
.53 60 
..20 1.40 
.05 1.19 
2 1.07 
84 
é 22 
.66 4 
-61 69 
va 59 
66 
39 
im 34 
-1l 15 
aie 10% 
15% 19 
16% 20% 
16 
Ss 
Ground 
nole for Saus. 
50 1.64 
23 27% 
20 eal 
19 21 
25 cand 
14 oosi 
62 70 
13 16 
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MARKET PRICES 
New York 





City Dressed 
Choice, native, dressed............0.+6- 2344 @25% 
Choice, native, light...........sssseee- 23 @26 
Native, common to fair............+4.. 19 @21% 
Western Dressed Beef 
Native steers, good, 600-800 Ibs........ 20 22 
Native choice yearlings, 400-600 Ibs....22 @23 
Good to choice heifers..............++. 19 @21 
Good to choice COWS.........seeseeeeeee 17% @18 
Common to fair COWS........+seeeeeees 1614%4.@17% 
Fresh bologna bulls.............se.+e++ 17% @18 
BEEF CUTS 
Western City 
No. 1 ribs, prime........ 29 @30 29 @32 
Mo, 2 TibS....ccccccccees 27 @28 28 @29 
No. 3 Eee ge 25 @27 
No, 1 loins, prime........ 32 @35 36 @38 
No. 2 loins..............-28 @80 33 @35 
Me, 3 Wink... ..6c.-cc.0e GR 28 @32 
No. 1 hinds and ribs..... 27 @28 28 @30 
No. 2 hinds and ribs..... 25 @26 25 @27 
Ne. 1 rounds. .....ccees. 23 @24 20 @21 
Ne, 2 rounds..........+. 21 @22 19 @20 
Ne. 8 rounds.......ccce.s 20 @21 19 @19% 
Se ee 20 @21 20 @21 
- S GHRORB sc ccc ccccces 19 @20 19 2 
ee 17 @18 18 @19 
Rolle reg. 4/6 Ibs. AV......e ee eeeeeeee 28 @30 
Rolls, reg. 6/8 Ibs. av........-eeeeeees 380 @32 
Tenderloins, steers ........+-seeeeseees 50 @65 
TenGerloinS, COWS ....ccccccccccccccess 30 @35 
Tenderloins, bulla ..........ccccccccees 35 @40 
Ghealder cleds ....-ccccccccccccccccccs 24 @25 
DRESSED VEAL 
DR iss. anccamane ante ats ealtnse nes sd 21 @23 
4 De wigs asloa cu nee keand eeu sees 20 @22 
DIMEN no.ac-4.00- sc tnlgn obe'cedewedeteleee 19 @21 
DRESSED SHEEP AND LAMBS 
Lambs, good to choice.......... possess 19 @22 
Lambs, good to medium.............+.- 18 @20% 
PE CED Scsccecerseeseesenacee™ 17 @19% 
OES ee ee 9 @11% 
GG, SROUNNL . vccccceowtecsenccetseess 7 @9% 
Spring lambs, good to choice........... 22 @26 
Spring lambs, medium to good......... 20 @23 


DRESSED HOQ@S 
Hogs, good and — (110-140 Ibs.) 





Bend on: tee! Gat OM... ccceccccecs $19.75 @19.88 
Pigs, small lots (100 ‘tbs. down) 
head on; leaf fat in...........+- 20.50@20.75 
FRESH PORK CUTS 
Weatern 
Pork loins, fresh, 10/12 Ibs.............2 28 @30 
eee 26% G27 
Butts, regular, 4/6 Ibs.............200. @32 
Hams, regular, 10/12 lIbs............... 39 @30 
Hams, skinned, fresh, 10/12 Ibs........ 30 @31 
Peemtes, Tresh, 6/6 WG.vccccvcccvcccees 26 @27 
Pork trimmings, 90/95% lean.......... 3714 @38% 
Pork trimmings, regular, 50% lean..... 221% @23% 
ES GNOME: wind oneccswecweadawne 1814@20 
City 
Pork loins, fresh, 10/12 Ibs............ 30 @31 
Shoulders, 6/8 Ibs. av............ - @27 
Butts, regular, 114/3 Ibs........ 39 @40 
Hams, regular, fresh, 10/12 ibs. 28 @29 
Hams, skinned, fresh, 10/12 Ibs. 30 @31 
Picnics, fresh, | RARE ae 2514 @26% 
Pork trimmings, extra lean, 90/95% lean.38 @39 
Pork —— _seguine, 50% lean....22 @23 
EE: SRD ccc ccsisaceas qneeauhis 20 @21 


COOKED HAMS 


Cooked hams, choice, skin on, fatted.......... 
Cooked hams, choice, skinless, fatted 


SMOKED MEATS 











Regular hams, 8/10 Ibs. av........... 82 @34 
Regular hams, 10/12 Ibs. av........... 32 @34 
Regular hams, 12/14 Ibs. av........... 32 @34 
Skinned hams, 10/12 Ibs. av........... 33 35 
Skinned hams, 12/14 Ibs. av........... 33 35 
Skinned hams, 16/18 Ibs. av....... . .8014,@34 
Skinned hams. 18/20 31 @ 


Pienies, 6/8 Ibs. av.. 
Picnics, 4/6 Ibs. av. ‘ @ 
Bacon, boneless, western -29 @31 


29 
Bacon. boneless. city... -28 @30 
Beef tongue, light. . -22 @ 
Beef tongue, heavy. kewete -830 @31 


BUTCHERS’ FAT 





GREEN CALFSKINS 


5-9 9%-12% 12%-14 14-18 18 up 
Prime No. 1 veals...23 38.20 8.35 3. 3.70 
Prime 3.30 





40 
No. 2 veals...21 330 8.05 3.10 
Buttermilk No. 1....18 2.70 285 290 eoee 
Buttermilk No. 2....17 255 270 275 cove 
Branded grubby ....12 1.75 190 1.95 2060 
MEE Miceccccccece 1.75 #6190 195 2.00 
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WHOLESALE DRESSED MEAT PRICES 


Wholesale prices of western dressed meats, quoted by the U. S. Department of 
Agriculture, Agricultural Marketing Administration, April 16, 1942: 





Fresh Beef: CHICAGO 
STEER, Choice: 
SIE Be? a ncccccccseoes $21. ooe 22.00 
eh Seas FT 
Se EE.” ccccdccccéoes Mm 50928-00 
700-800 Ibs.? .............. 21.50@23.00 
STEER, Good 
400-500 Ibe.* 2... ccccccccee 19.50@21.00 
500- Se nase kann a 19.50@21.00 
Se ERR”. ccnececetewss 20.00@21.50 
700-800 Ibs.? .............- 20.00@21.50 
STEER, Commercial: 
SERGED BIR 6 ovvekdccivcess 17.50@19.00 
SER-FED MNB cc ccccccccsece 18.50@20.00 
STEER, Utility: 
SIDS TAR. wccrccccvceces 16.50@17.50 
COW (All weights) : 
BEE. 9 00 00554000058 16.00@16.50 
ee re 15.50@16.00 
CED «cad<ethn diesen coe 15.00@15.25 
GD. cada cect ces cavgese 14.00@14.25 


Fresh Veal and Calf: 
VEAL, Choice: 
eee 19.00@21.00 
VEAL, Good: 





2 fn 17.00@18.00 
| eS re 18.00@19.00 
VEAL, Commercial: 
 % are 14.00@16.00 
Se Gy hacicsigatectese 16.00@17.00 
VEAL, Utility: 
BD Ns 6b wececcéccswe 13.00@14.00 
Fresh Lamb and Mutton: 
LAMB, Choice: 
eC erraes 19.00@20.00 
oo 2. ee 18.00@19.00 
4B-GO TBR, 200 cccvccccecces 16.50@17.50 
Se Bs | Secawenenceveege 16.00@17.00 
LAMB, Good 
BER Seccwcsasoceneed 17.00@18.00 
.. 2.) eee ere 17. 18.00 
Ge SE, Kccwcsensesweses 15.50@16.50 
BP BS: occ eccocecessees 15. 
LAMB, Commercial: 
cg pee ee 15.00@16.00 
LAMB, Utility: 
Meee THD. Siete tvcewazne 14.00@15.00 
MUTTON (Ewe), 70 Ibs. down: 
= ET TT ee ee 10.00@11.00 
Commercial |. ......22222: 9.50@10.00 
|. Reais Se oat 9.00@ 9.50 
Fresh Pork Cuts:* 
LOINS No. 1 (Bladeless Incl.) : 
a ere Oe 27.00@30.00 
10-12 Ibs. ‘ 
12-15 Ibs. 
16-22 Ibs. 
SHOULDERS, Skinned, N. Y. ewe: 
a BO. h.vevvevescciseus 26.50@27.50 
BUTTS, Boston Style: 
ie TT, 05.0 c0aseecdedes 30.00@31.00 
SPARE RIBS: 
TT SOE. seb ocscctvekss 16.00@17.50 
TRIMMINGS: 
SEs 00s. pv dean women 19.00@19.50 


BOSTON NEW YORK PHILA. 

Nebel $22.50@23.50 skeusheen 
$21.50@22.50 22.00@23.50 $22.50@ 23.00 
21.00@22.00 22.00@23.00 21.50@22.50 
aahionss 21.50@22.50 sei ceeaine 
20.00@21.50 21.00@22.00 20.50@21.50 
20.00@21.00 20.50@22.00 20.00@21.00 
scscesccns 18.00@19.50 18.00@19.00 
18.50@20.00 19.00@20.00 19.00@20.00 
17.50@18.50 BT.SOQISR tne esewese 
= 00@18.00 17.50@18.50 | — .......... 
17,00 16.50@17.50 17.00@17.50 

i8. 00@16.50 16.00@16.50 16.50@17.00 
21.00@24.00 21.00@23.00 20.00@22.00 
19.00@21.00 19.00@20.00 18.00@19.00 
20.00@21.50 20.00@21.50 19.00@21.00 
17.00@19.00 17.00@18.00 17.00@18.00 
18.00@20.00 18.00@20.00 17.00@19.00 
15.00@18.00 15.00@17.00 16.00@17.00 
20.00@21.00 -00@ 21.00 .00@ 21.00 
19.00@20.00 19.00@20.00 19.00@20.00 
18,00@19.00 18.50@19.50 rege try 
17.00@18.00 17.00@18.00 17.00@18.00 
Py megs 18.00619.00 19.00@20.00 
18.00@19.00 18.00@19.00 18.00@19.00 
17.00@18.00 17.50@18.50 ieee? 00 
16.00@17.00 16.50@17.50 16.00@17.00 
16.00@18.00 17.00@18.50 17.00@18.00 
15.00@17.00 16.00@17.00 16.00@17.00 
wsionwnonee 12.00@13.00 10.00@11.00 
a secd eames 11.00@12.00 9.00@10.00 
Sos epeseee 9.00@11.00 socssesese 
30.50@31.50 29.00@32.00 27.50@30.00 
30.50@31.50 29.00@32.00 27 pe £4 50 
29.50@30.50 28.00@31.00 27.00@29.00 
ee er 27.00@29.00 cov eeasves 
parteaaeed ed 30.00@33.00 29.50@31.50 


1Includes heifer 300-450 lbs. and steer down to 300 Ibs. at Chicago. *Includes koshered beef sales at 
Chicago. *Skin on at Chicago and New York; equivalent weights skin off at Boston and Philadelphia. 


*Based on 50-100 Ib. box sales to retailers. 


All quotations in dollars per hundredweight. 
and calculated carcass bases. 


Beef, veal, lamb, and mutton prices apply to straight 





FANCY MEATS 





Fresh steer tongues, untrisumed, per Misvedesee 
Fresh steer t Le. tr per Ib. woh 
Sweetbreads, beef, per Ib..........cccccceceeee 2D 


Sweetbreads. veal, a Qpale sec ccieiieceeceseese 2200 


Beef kidne POP Be ce covcccovevcceccccccccced 


Mutton kidneys, each.......ccccccccccsccccsecs A 
20 


vers, beef, per . 
Oxtails, OEP Biscesaccccscce evceee 


Beef beening tenders, per Bucvecece eveecvevee sono 
TAGE GEOR, © Pie ric cvecciscbdsscdcctecocésevuclll 





Invest in Victory! Buy United States 


War Bonds and Stamps. 


CANADA MAY RATION FATS 


Possible rationing of fats in Canada 
in the near future was suggested by 
Hon. J. G. Taggart, agriculture min- 
ister, in a recent warning to the Sas- 
katchewan legislature. Mr. Taggart, 
who is also foods coordinator under the 
Wartime Prices and Trade Board, said 
war in the southwest Pacific had cut off 
supplies of vegetable oils which Canada, 
the U. S. and Great Britain formerly 
imported in large quantities. 
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Tallow-Grease Offers Light; 
Ceiling Revision ls Awaited 


NEW YORK, APRIL 15, 1942 


TALLOW.—A _ moderate business 
passed in tallow at New York at the 
ceiling price levels. The feature here, 
however, was more reluctance on the 
part of producers to offer freely this 
week, due to rumors of a revision in 
ceiling prices by OPA. The government 
continues to take liberal amounts of 
tallow under the lend-lease program 
and trade circles reported the govern- 
ment was seeking heavier offerings of 
edible tallow, apparently for export un- 
der lend-lease. Upwards of 2,000,000 
Ibs. per week were suggested as the 
eventual government take. 

Edible was quoted at 10.21c; extra, 
9.71%e, and special, 9.57 %c. 

STEARINE.—Trade reports indicate 
a steady business passing in stearine at 
the ceiling of 10.54c per lb. 

OLEO OIL.—Demand was fairly 
steady at unchanged prices with a firm 
situation prevailing. Extra was quoted 
12@12%c, primed %c less. 


GREASE OIL.—Demand was fairly 
good and the market steady and un- 
changed. No. 1 quoted at 14%c; No. 2, 
14\%c; extra, 15%c; extra No. 1, 145%c; 
winter strained, 15%2c; prime burning, 
16c and prime inedible was quoted at 
15%c. 

NEATSFOOT OIL.—Demand was fair 
and the market firm. Extra was 14%c; 
No. 1, 145c; prime, 15%c and pure, 
19%c. 

GREASES.—Very little trading was 
reported in the grease market at New 
York the past week, although there was 
a feeling that some routine business was 
being carried on quietly at the ceilings. 
Demand was good, but offerings were 
far from free. Gossip of a prospective 
change in ceiling price levels shortly in- 
duced producers to await developments. 
Choice white was quoted at 9.71%c; 
yellow and house, 9.295c and brown, 
9@9 ke. 


CHICAGO, APRIL 16, 1942 


TALLOW.—The Chicago tallow mar- 
ket this week found trade very light on 
account of extremely limited offerings, 
notwithstanding a strong demand for 
all items at ceiling prices. Reported 
trading at first of week involved several 
tanks of prime and No. 1 at ceiling lev- 
els; on Tuesday, the market continued 
inert on lack of offers. At midweek, 
tank of special tallow sold at 9.43%c, 
Chicago, and a tank of prime at 9.71%c. 
Trade was again light and scattered on 
Thursday and ceiling prices prevailed: 
Edible and fancy, 9.85%c; prime, 
9.71%ec; special 9.43%c, No. 1, 9.29%c. 

STEARINE.—Quotations were 10%c 
for prime oleo and 9% @9%c for yellow. 

OLEO OIL.—No changes were re- 
ported in the oleo oil market, which was 
firm. Extra, 13c; prime, 12%c. 

NEATSFOOT OIL. — Quotations 
were: Extra neatsfoot oil, 14%4c; No. 1, 
14c; prime, 14%c; pure, 18%%c, and cold 
test, 26c. 

GREASE OIL.—Quotations were as 
follows: No. 1, 13%c; No. 2, 13%c; ex- 
tra, 14%c; extra No. 1, 14c; extra win- 
ter strained, 14%c; prime burning, 
15%c; prime inedible, 15c, and special 
No. 1, 13%c; acidless tallow oil, 13%c. 

GREASES. — Sluggishness of the 
grease market this week at Chicago 
matched that of tallow as producers 
limited their offerings and trade was 
confined to scattered tanks. During the 
week, light trading was reported in 
white grease and yellow grease at ceil- 
ing levels; strong demand for all items 
existed at ceiling levels. The grease 
ceiling prices are: Choice white, 
9.714%4c; A-white, 9.57%c; B-white, 
9.43%e; yellow, 9.15%c; brown, 8.88c. 


If you are finding it difficult to obtain 
packinghouse workers, watch the Pro- 
visioner’s classified page. 


BY-PRODUCTS MARKETS 


(Quotations are basis Chicago, April 16) 


The by-products markets at Chicago 
this week were inactive due to very 
limited offerings, although most items 
could have been sold readily at the list, 
Feeds continued firm and cracklings 
showed a little additional strength; 
some movement was reported in the 
11@12 per cent feed tankage at a little 
firmer price range. 


Unit 
Ammonia 
Unground, loose 


Digester Feed Tankage Materials 
Unground, 11 to 12% ammonia, loose. . .$5.40@5, 


Unground, 6 to 10% choice quality 5. TO 
Liquid stick, tank cars 


Packinghouse Feeds 


60% digester tankage 
50% meat and bone scraps 
Blood-meal 


Steam, ground, 3 & 50 ' 
eS A ee 35. 


Fertilizer Materials 


a grade tankage, ground 
10@11% ammonia 

Bone tankage, unground, per ton. 

Hoof meal 


Dry Rendered Tankage 


ey pressed and expeller unground 
45 to 52% protein (low test)............. $1.20 
57 to 62% protein (high test)............ 1.17% 


Gelatine and Glue Stocks 
Per ewt. 
Calf trimmings (limed)..................0 $1.00° 
Hide trimmings (limed)..............2.-ce0e 
Sinews and pizzles (green, salted)........... 1.00° 


Cattle jaws, skulls and knuckles 
Pig skin scraps and trim, per lb 


* Denotes ceiling price, f.o.b., shipping point. 


Bones and Hoofs 


Hoofs, 
Hoofs, house run, assorted 
Junk bones 





Winter coil dried, per ton 

Summer coil dried, per ton 
Winter processed, black, Ib 
Winter processed, gray, Ib 

Cattle switches 





MARLEY NOZZLES 


FOR LOW-COST, EFFICIENT = ;<==~ 


BRINE SPRAYING / 


Better Spray « Lower Pressure 
Far outsell all others. Merit 
alone built their great pop- 
ularity. Write NOW and— 


Get One FREE for Trial 


ALE or 


potent 


The MARLEY CO., Kansas City, =< 





BEMIS TRUCK COVERS 


Last longer because they are made of best 
quality duck reinforced with overlapping 
seams sturdily stitched. Extra protection at 
points of strain. Also made to fit your trucks 
inside the plant for protection from dripping 
and condensation. Send for free samples. 


BEMIS BRO. BAG CO. 


ST. LOUIS + «+ « 


BROOKLYN » 
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April 16) 


at Chicago 
le to very 
nost items 
at the list, 
cracklings 


strength; 
ted in the 


at a little 


Unit 
Ammonia 
- » -$5.60@5.65 


laterials 


-$35.00@37.50 
- 35.00@37.50 


Per ton 
$ 4.250 
30.00@31.00 
4.25@ 4.50 


ige 
Per unit 


ping point. 


Per ton 
, 1.NORE 


" 60.00@ 























Simplified Recommendations 
For Shortening Containers 


A proposed simplified practice recom- 
mendation covering a schedule of rec- 
ommended standard types and sizes of 
containers and packages for shortening, 
salad oil, and cooking oil, has just been 
submitted to the manufacturers of 
shortening and oils, the container 
manufacturers, the distributors and 
users of shortening and oils, and other 
groups affected, for approval or com- 
ment, according to an announcement of 
the division of simplified practice, Na- 
tional Bureau of Standards. 

This packaging simplification pro- 
gram was developed in cooperation with 
the members of the Institute of Short- 
ening Manufacturers, and is based on 
the results of a survey recently con- 
ducted by that organization. The meat 
packing industry has not participated 
in the program, although lard contain- 
ers may be affected by its adoption. 

It is the belief of the members of the 
Institute of Shortening Manufacturers 
that the elimination of all types and 
sizes of containers and packages except 
those listed in the recommendation will 
effect a saving of a significant amount 
of material essential to the war pro- 
gram and the national economy. 

Mimeographed copies of the proposed 
simplified practice recommendation may 
be obtained upon request to the division 
of simplified practice, National Bureau 
of Standards, Washington, D. C. 


FERTILIZER PRICES 


BASIS NEW YORK DELIVERY 


Ammoniates 
Ammonium sulphate, bulk, per ton, basis ex- 

ME NS TODO, oc 00. 65000200 saeceeens $30.00 
Blood, dried, 16% per unit...............6.- 
Unground fish scrap, dried 114,.% ammonia, 

16% B. P. L., f.o.b. fish factory..... 4.75 & 10¢ 


Fish meal, foreign, 11%% ammonia, 10% 
ie Bs SEE ee MOR ne sone cyclbekaweniwee kes 55.00 
PE NE noc ncvepietcabae whapenunies 55.00 
Fish scrap, acidulated. 70% ammonia, 3% 
A. P. A., f.o.b. fish factories.......... 2.75 & 10¢ 
Soda nitrate, per net ton, bulk, ex-vessel 
Atlantic and Gulf ports.........cccccccsees 30.00 
SE, MEvcccctloceccevnsctasurcecens 32.40 
SE Ds. cccaes cessseneseahn anniccied 33.00 


Fertilizer tankage, ground, 10% ammonia, : 
10% B. P. L., bulk .50 & 10¢ 
Feeding tankage, unground, 10-12% ammo- 

, bu 


ey Bee B.D. Tay, WE crseccescscecd 5.25 & 10c 
Phosphates 
Foreign bone meal, steamed, 3 and 50 bags, 
cra EEE Ee: 7.50 
Bone meal, raw, 4%% and 50%, in bags, 
SS re rae hae 37.50 
Superphosphate, bulk, f.o.b. Baltimore, per 
i EU MS cnc6 edi 0 sartcspereetas banked 10.10 


Dry Rendered Tankage 


50/55% protein, unground..............se. $1.07% 
60% protein, unground 





EASTERN FERTILIZER MARKETS 


New York, April 15, 1942 
Cracklings are selling at steady prices 
of $1.07% per unit f.o.b New York and 
other nearby points. Practically no 
South American cracklings are offered. 
Blood sold at about $5.35 f.o.b. New 
York and feeding tankage at $5.25 and 
10¢. j The fish market is tight with 
offerings limited. Practically no South 
American material is offered because of 
the freight situation. 
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Cotton Oil Futures Trade 
Slumps to New Low Point 


OTTONSEED oil futures activity 

at New York was featured the 
past week by little trading, but what 
business passed was at the ceiling 
limits. Open interest was down to 410 
lots. Longs in the main continued to sit 
tight, but little or no new business was 
coming into the ring. There was some 
disappointment over the small March 
cottonseed oil consumption, but this 
failed to bring out liquidation. This 
latter was apparently due to reports 
that OPA would issue revised ceiling 
price levels on oils before the end of 
the current week. 

The crude situation in the South was 
without change, while the refined oil 
market appeared to be on the moderate 
scale with evidence of a little reselling 
at slight price concessions. 

March consumption of cottonseed oil 
totaled only 225,288 bbls. compared with 
254,778 bbls. in February and 317,622 
bbls. in March a year earlier. This 
brought consumption for the eight 
months ended with March to approxi- 
mately 2,003,000 bbls., compared with 
2,446,000 bbls. the same time last year. 
The trade was somewhat puzzled at the 
March distribution, which was below all 
expectations. However, it was con- 
cluded that a lighter distribution was 
due to technical reasons, rather than to 
any great falling off in domestic con- 
sumption. It was pointed out that re- 
finers had not been -pushing business, 
and that in many cases, consumers were 
well bought up during March. This 
latter situation probably was the main 
factor. However, March consumption 
was nearly 100,000 bbls. smaller than 
the same month a year ago. 

Refiners maintained their ideas on 
finished oils. In the Metropolitan area, 
winter oil in tanks was quoted at 15%c 





OLEOMARGARINE 
F. 0. B. CHICAGO 
White domestic vegetable.............eceeeees 19 
Li ee re ere ee 15 
Water churned pastry.........-.ssecesesesess 17% 
WEEE CHRUEE GAGE <0 ccc cc ccctsewisccsnse eyes 18% 
WO inne casle-caavemraaseeeacemaete son 15 


VEGETABLE OILS 


Crude cotton seed oil, in tanks, f.o.b. 


Valley points, prompt...s.ccsccesccce 12 
White deodorized, bbls., f.o.b. Chgo..... 16% 
Yellow, deodorized.. .-............seeeee. 16% 
Soap stock, 50% f.f.a., f.o.b. consuming 

DIU noc sign vs anaih cares cb gieeteatude 3% 
Soybean oil, in tanks, f.o.b. mills....... 11% 
Corn oil, in tanks, f.o.b. mills.......... 12% 


NOW IT'S "WAR BONDS" 


Henry Morgenthau, jr., Secretary of 
the Treasury, has issued an order that 
bonds and stamps are no longer to be 
known or referred to by the word “De- 
fense.” From-now on, directs Mr. Mor- 
genthau, they are to be known as 
United States War Bonds and Stamps. 


and in drums at 16%c@17c, but resale 
oil in drums could have been bought %c 
or so below refiners’ ideas. Shortening 
was unchanged, with regular quoted at 
17ce and hydrogenated at 17%c. 

COCONUT OIL.—Nominal. 

CORN OIL.—Crude oil quoted 12%c, 
basis Chicago. Refined in tanks, New 
York, 145c; drums 16c. 

SOYBEAN OIL.—Only small trading 
in crude oil at 11%c, basis Decatur. At 
New York, refined bean oil in tanks was 
quoted 13% @14c and drums 15@15%e, 
but resale drums sold at 14%c. 

PALM OIL.—Market quiet and un- 
changed. Spot Nigre was quoted at 
9.02c; tanks, ex-ship, 844c. Plantation 
tanks, ex-ship, 8.32c. 

PEANUT OIL.—Southeast crude, 13¢ 
bid. No first-hand offerings, but resale 
tanks were quoted 17%c, resale drums, 
18%ce. ; 

SUNFLOWERSEED OIL.— Scarce 
and unquotable, with tanks last selling 
at 15%c. 

COTTONSEED OIL.—Valley and 
Southeast crude were quoted Thursday 
at 125c bid; Texas, 12%c bid at com- 
mon points. 

Futures market transactions for the 
week at New York were: 


FRIDAY, APRIL 10, 1942 


—Range— —Closing — 

Sales High Low Bid Asked 
CS SC a bok nee 8 nom 
 - eee 13.98 bid 
See 13.98 nom 
rere ois eae Tyee 13.98 bid 
August ...... oe bes cou 13.98 nom 
September.... .. sieare sien be 13.98 bid 
October...... wt ieleis dee.) ie bid 
November.... .. sath «se. 13.98 nom 

No sales. 
SATURDAY, APRIL 11, 1942 
CLOSED 
MONDAY, APRIL 13, 1942 
PO ee es wares aateee 13.95 nom 
BE  Se0s.0<0 es Kus oc. Se bid 
i 13.98 nom 
pee te Seine <p, bid 
ee ow rai eee 13.98 nom 
September.... .. eng Pee bid 
October ...... we wiser Sa bid 
November.... .. nes a nom 
No sales. 


TUESDAY, APRIL 14, 1942 


pen ov acee cules) aa nom 
ee 2 18.98 13.98 13.98 bid 
Ras dake 4 o3 daa sees 18.98 nom 
pO RES ae 13.98 bid 
August....... te es teu 13.98 nom 
September.... .. nee is: ie bid 
October...... Sy wate ea bid 
November....  .. waxig esse «6.3.8 nom 


Sales, 2 contracts. 


WEDNESDAY, APRIL 15, 1942 


CC er o2 ° 13.95 nom 
, ee ae wien coc bid 
, eee 13.98 nom 
pa a 13.98 bid 
pee os eons eek 13.98 nom 
September.... .. thw a bid 
October...... ae ph ile ones, ae bid 
November.... .. cove owes) «=— BSS nom 
No sales. 


THURSDAY, APRIL 16, 1942 


ee : ee bid 
pS OE a ise 0:4 0: bid 
September.... .. wane cove > ae bid 
October...... oe jane cscs. ' Se bid 


(See later markets on page 35.) 





HIDES AND SKINS 





Active interest in all hides and skins 

at ceiling levels—All big packers move 

week’s production of hides at mid- 
week. 


Chicago 


PACKER HIDES.—There is a broad 
demand for all packer hides, and full 
ceiling prices are available for all de- 
scriptions. All the big packers allocated 
hides to buyers at mid-week, cleaning 
up the local market a bit earlier than 
usual. 

No quantities were mentioned but 
sellers were credited with moving a full 
week’s production, which, including 
bookings to tanning account, probably 
ran around 110,000 hides or better. One 
packer was reported to have withheld 
offerings last week, due to closely sold 
up position. 


The market is closely sold up all 
around, the Pacific Coast market being 
cleaned up to April 1st, while the New 
York packers have only early April pro- 
duction to offer and will probably hold 
these until later in the month until 
approximate slaughter figures are 
known, in order to distribute them as 
evenly as possible among buyers. 


The Commodity Exchange, Inc., an- 
nounced Wednesday, April 15, that trad- 
ing hours for hide futures will in future 
be confined to one hour per day, 11.00 
a.m. to 12 noon, Eastern War Time. 
When the eight lots now standing open 
in June are closed out, trading in hide 
futures will come to a close. Certified 
stocks in Exchange warehouses at the 
close April 10 totalled 10,996 hides. 


OUTSIDE SMALL PACKER.—Buy- 
ers are active in seeking offerings of 
outside small packer April hides at the 
ceiling price of 15%%c, selected, trimmed, 
for native steers and cows, with brands 
at 14%c; hides sold on a flat basis move 
at %c less. Killers are showing more 
willingness to sell April stock as the 
month advances. 


PACIFIC COAST.—The Coast mar- 
ket has been quiet, being generally 
thought to be fairly closely sold up to 
April 1st at the ceiling level of 13%c, 
flat, trimmed, for steers and cows, f.o.b. 
shipping points. No further activity is 
expected until toward the end of the 
month. 


FOREIGN WET SALTED HIDES.— 
There was considerable trading report- 
ed at the end of last week in the South 
American market, involving around 20,- 
000 more reject cows, about 15,000 
frigorifico standard cows and a pack or 
two of standard steers, all at unchanged 
prices, at which levels permits have been 
issued recently. There has been little 
news so far this week. While shipments 
have been delayed recently, and sea- 
sonal quality is declining, there have 
been reports of quite a few further 
trading permits being issued. 
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COUNTRY HIDES. — The country 
market is in a strong position, with the 
season of heavier slaughter over and 
very little accumulation reported in the 
hands of dealers. Trading in recent 
months has been almost entirely on an 
all-weight basis, at the ceiling level of 
14¢ flat for untrimmed, and 15c flat for 
trimmed hides, and anything under 48- 
49 lb. avge. is in good demand; buyers 
have balked at paying this price for 
stock running 50 lb. or heavier, and a 
few lots are reported held, but event- 
ually some buyer seems to take them 
at the asking price. Heavy steers and 
cows are nominal at 13%c, flat, 
trimmed; there has been no demand for 
these, owing to their unsuitability for 
army leather, but some doubt if this 
figure could purchase many. Trimmed 
buff weights are nominal at 15c, flat, and 
trimmed extremes at 15c flat, or 15%4c 
selected, but no offerings have been re- 
ported for some time. Bulls are quot- 
able at 9%@9%e flat untrimmed, or 
10@10%c trimmed. Glues quoted around 
11% @12c, flat, trimmed with around 
12%e available for choice lots. All- 
weight branded hides are nominal 
13 %¢, flat. 

CALFSKINS.—One packer late last 
week sold or booked Mar. production of 
calfskins at ceiling prices, 27¢c for heav- 
ies and 23%c for lights under 9% Ib. 
Another packer’s small Mar. production 
has not.yet been reported sold, but will 
probably move quietly. Market called 
strong at the maximum prices. 

Chicago city calfskins are kept well 
sold up, with an active demand at 20%c 
for 8/10 lb. and 23c for 10/15 lb.; out- 
side cities bring the same prices, and 
country calf are salable at 16c flat for 
10 lb. and down, and 18c for 10/15 Ib.., 
f.o.b. shipping point. Light calf and 
deacons quoted at $1.43, selected. 

KIPSKINS.—At the close of last 
week, one packer booked Mar. kipskin 
production to tanning account. Another 
small Mar. production appears to be as 
yet unsold, and will probably move 
quietly or be combined with April pro- 
duction. Ceiling prices are readily ob- 
tainable, 20c for 15-30 lb. natives and 
17%ce for brands. 

The market is strong on Chgo. city 
kipskins at the 18c level for 15-30 Ib. 
natives, and 17c for brands; the light 
production is kept sold up, with outside 
cities moving same basis. Country kips 
are salable, when offered, at 16c, flat, 
f.o.b. shipping points. 

Packers are moving regular slunks at 
$1.10, flat; hairless quotable at 55c, flat. 

HORSEHIDES.—The market contin- 
ues firm on horsehides, with prices 
quoted around 10c higher in some quar- 
ters. City renderers, with manes and 
tails, quoted $7.50@7.60, with $7.60@ 
7.70 reported obtainable on choice lots, 
selected, f.o.b. nearby points. Trimmed 
renderers quoted $7.10@7.25, del’d 
Chgo. Mixed city and country lots list- 


ed at $6.50@6.65, according to the 
quality. 

SHEEPSKINS. — Dry pelts quoted 
26% @27ée, del’d Chgo.; a sale of good 
Montanas was reported this week at 
27%e, del’d Chgo. Packer shearli 
are firm at the recently established ley. 
els of $2.25 for No. 1’s, $2.00 for No, 
2’s, and 85c or better for No. 3’s, with 
some variation in quotations on the No, 
3’s. One house reports moving three 
cars this week at $2.25 for No. 1’s, $2.00 
for No, 2’s and $1.00 for No. 3’s. There 
has been no news as yet from the meet- 
ing reported held at Dayton at mid- 
week between the WPB and tanners, to 
discuss the placing of ceilings op 
shearlings. There was also a meeting at 
Washington early in the week between 
tanners and the OPA or WPB regard- 
ing the imposition of ceilings on pickled 
skins, but apparently nothing has been 
released. Quotations vary on pickled 
skins, around $8.00@8.25 per doz. for 
current production, average measure- 
ment skins, although one seller claims 
$8.50 paid recently. There was trading 
in packer wool pelts by several mid- 
west independent packers at the end of 
last week and early this week, with no 
details confirmed but reports current in 
the trade that $4.10@4.15 per ewt. live. 
weight basis was realized for April 
pelts, and possibly up around $4.20@ 
4.25 for one lot. Outside small packer 
late Mar. and early April pelts, fairly 
heavy average, recently sold at $3.65 
each. 


New York 


PACKER HIDES.—The eastern mar- 
ket is thought to be well sold up to 
April 1st. One killer’s March hides have 
not yet been reported moving but there 
is a probability that something has 
been done quietly. Ceiling prices are 
available for any offerings. 

CALFSKINS.—tThere is an active de- 
mand, well in excess of offerings of 
calfskins in the eastern market and the 
New York collectors and packers are 
moving skins as fast as available, in 
order to distribute them among as many 
buyers as possible. Collector 3-4’s are 
quotable at $1.15, 4-5’s $1.30, 5-7’s $1.65, 
7-9’s $2.60, 9-12’s $3.55, 12/17 kips 
$3.95, and 17 lb. up $4.35. Packer 3-4’s 
are salable at $1.25, 4-5’s $1.40, 5-7’s 
$1.80, 7-9’s $2.80, 9-12’s $3.80, 12/17 
kips $4.20 and 17 lb. up $4.60. 


CHICAGO HIDE MOVEMENT 


Receipts of hides at Chicago for the 
week ended April 11, 1942, were 7,574, 
000 Ibs.; previous week 4,976,000 Ibs.; 
same week last year 4,780,000 lbs.; Jan. 
1 to date, 87,908,000 Ibs. ; corresponding 
period of last year receipts were 78,778- 
000. 


Shipments of hides from Chicago for 
week ended April 11, 1942, were 6,757; 
000 Ibs.; previous week 5,010,000 Ibs.; 
same week last year, 5,018,000 Ibs; 
Jan. 1 to date, 85,673,000 Ibs.; corre 
sponding period last year, receipts were 
76,548,000 Ibs. : 


The National Provisioner—April 18, 1942 








ig to the 


Its quoted 
ale of good 
s week at 
shearlings 
dlished ley- 
00 for No, 
0. 3’s, with 
on the No, 
ving three 
0. 1’s, $2.00 
3’s. There 
n the meet- 
on at mid- 
tanners, to 
eilings on 
meeting at 
ek between 
PB regard- 
s on pickled 
ig has been 
on pickled 
er doz. for 
e measure- 
eller claims 
was trading 
everal mid- 
t the end of 
ek, with no 
s current in 
er cwt. live. 
| for April 
und $4.20@ 
mall packer 
pelts, fairly 
id at $3.65 


astern mar- 

sold up to 
h hides have 
ng but there 
n1ething has 
* prices are 
an active de- 
offerings of 
rket and the 
packers are 
available, in 
ong as many 
or 3-4’s are 
), 5-7’s $1.65, 

12/17 kips 
Packer 3-4’s 

$1.40, 5-7's 
$3.80, 12/17 
60. 


)VEMENT 


icago for the 
were 7,574, 
976,000 Ibs.; 
100 Ibs.; Jan. 
orresponding 
were 78,778,- 


1 Chicago for 
, were 6,757 
,010,000 Ibs.; 
018,000 Ibs.; 
) Ibs.; corre 
receipts were 


pril 18, 1942 











broadcaster to America shouted: 

“British naval circles are finding 
encouragement in the defeat suffered 
by the United States!” 

Calculated to create distrust of our 
allies, this Nazi lie, like all Nazi lies, 
was part of a vast strategy of terror. 
Hitler knows that in order to conquer 
the world he must first enslave the mind 
of man, and toward that end he is car- 
rying out a program of propaganda, 
blackmail, and death. Because he fears 
truth, he has tried every means of wip- 
ing it off the face of the earth. 

“Mental confusion, indecisiveness, 
panic,” Hitler once said, “these are our 
weapons.” The United States is now 
subject to a total barrage of the Nazi 
strategy of terror. Hitler thinks Ameri- 
cans are suckers. By the very vastness 
of his program of lies, he hopes to 
frighten us into believing that the 
Nazis are invincible. In carrying out 
that program he takes it for granted 
that decent people here—as they have 
elsewhere—will say: “Such evil cannot 
be.” But Hitler is wrong. For Ameri- 
cans, reading the story of the Hitler 
terror, will neither be blinded nor 
afraid. As free men, they will say to 
Hitler, “Don’t pull any of your tricks 
on us. We’re wise to them.” 


GS bv after Pearl Harbor, a Nazi 


Pre-Invasion Tactics 


Before Hitler attacks any country, 
his agents carefully sow seeds of hate 
and disunity, turning people against 
their own governments, governments 
against their allies, class against class. 
Before the invasion of Austria, 
young Nazi hoodlums were sent onto 
the streets to play schoolboy pranks on 
the police and make them appear ri- 
diculous in the eyes of passersby. In 
the early days of the war, before 
France was invaded, morale was low- 
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WIDE CONQUER 








It Must Not Happen Here! 


The first step in defeating Hitler and all he stands for is to expose the 
methods by which he has brought Europe under Nazi domination. One of 
the best discussions of Hitler’s “softening up” technique is Divide and Con- 
quer, a booklet recently released by the Office of Facts and Figures, Wash- 
ington, D. C., illustrated by Fitzpatrick, well-known newspaper cartoonist. 


Believing that this material deserves the widest possible circulation in the in- 
terest of American morale, THE NATIONAL PROVISIONER herewith 
reprints the first half of Divide and Conquer. The rest will follow soon. 


Packer executives are urged to study this material and permit their em- 

ployes to do so by posting it on company bulletin boards or through other 

means. America is in this war to win. The sooner we get wise to Hitler’s 

despicable methods—the more firmly we resolve not to fall for them as other 

nations have fallen—the greater will grow our moral and productive capac- 
ity to accomplish the enormous task confronting us. 








ered by professional weepers, clothed in 
deep mourning and wailing loudly, who 
wandered into subways and onto buses 
in Paris spreading the false belief that 
French casualties were enormous. 

Mothers received mysterious post- 
eards informing them that their sons, 
at the front, had either been killed or 
were deathly ill. Soldiers received anon- 
ymous notes saying that their wives 
or sweethearts were unfaithful and had 
run off with British soldiers. Palm 
readers and crystal gazers in the pay of 
Hitler gloomily predicted to their cli- 
ents that in the days to come France 
would lie at the feet of Germany. 

Nazi agents combed the gossip col- 
umns of Paris newspapers for items 
that could be used as blackmail against 
prominent persons. Armed with scraps 
of personal dirt, they would force the 
victim to act as a Hitler agent, and help 
spread rumors to confuse and demoral- 
ize the public. Rumors of secret weap- 
ons spread like wildfire: Hitler had 
electrical mines, nerve gas, deadly 
germs that could be dropped over an 
entire countryside. 


Edmond Taylor, in his authoritative 
and valuable book, The Strategy of 
Terror, has said that these rumors, 


THE BRITISH B2-2- ee 


planted by Hitler agents, were often 
passed on during casual conversations. 
“I heard today,” a young Frenchman 
whispered to a group of friends at a 
sidewalk cafe, “that Hitler has a secret 
weapon that will destroy Paris in two 
minutes. This machine is so terrible 
that even Hitler is afraid to use it.” By 
nightfall each of his friends had told 
several other friends, and the story 
soon blanketed Paris. 


The Poison Takes Hold 


These rumors and thousands like 
them gradually accomplished their pur- 
pose. Circulated day after day, worm- 
ing their way into the minds of French- 
men, Norwegians, Danes, Belgians, Aus- 
trians, Dutch, Czechs, and Poles, they 
created a feeling of fear and frustra- 
tion, a loathing of the war, and a cer- 
tainty of defeat. Having weakened the 
resistance of his enemies, Hitler was 
quick to find outlets for their discon- 
tent. 

For most evil, the Jews were to 
blame. Business is bad? Labor is 
to blame. Wages are low? Capital is to 
blame. War is hell? The British are to 
blame. Everybody was to blame except 
Hitler, the common enemy who would 
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crush them all. National unity was de- 
stroyed by setting group against group. 
In Belgium, Nazis told the French- 
speaking Walloons that King Leopold 
was pro-German and was preparing to 
sell out Belgium to the Nazis; they told 
the Flemish that King Leopold had a 
secret treaty with the Allies, and was 
ready to declare war on Germany. 
“Why should Frenchmen die for Dan- 
zig?” read elegantly printed propa- 
ganda tracts mailed to Frenchmen in 
hand-addressed envelopes. 

Slowly, Hitler tried to deaden the 
combative spirit of the French soldier 
and make him distrust his British ally. 
When the French first crossed into Ger- 
man territory, the Germans retired 
without firing a shot, leaving behind 
placards and posters saying that they 
had no quarrel with the French. When 
French scouting planes swooped over 
the German lines, the Germans stood up 
and waved handkerchiefs. During the 
first week of the war, French soldiers, 
unloading barges at Strasbourg, were 
suddenly blinded by German search- 
lights. “Do not be afraid, French 
Kamaraden,” cried a German officer 
through a loudspeaker. “We just 
turned on the light so you could see 
better. We had the same work on our 
side and we know how it is.” Working 
in the glare of the German lights, the 
French accomplished two nights’ work 
in one. Hitler convinced the French the 
war could be waged without fighting. 
“Defense” would triumph. Bloodshed 
was futile, offensive military action 
against Germany unnecessary. 


"We Don't Want to Fire .. ." 


Often, when German guns were 
about to fire, loudspeakers warned the 
French to take cover, even announcing 
where the shells would land. And if 
the Germans were so friendly, why 
should one die? The Germans had an 
answer for that, an answer calculated 
to separate the French from their Brit- 
ish ally. “Frenchmen!” cried one tract, 
dropped over the front, “We want noth- 
ing from you, neither your land nor 
your lives. You don’t want to fire on 
us; we don’t want to fire on you. 

“Who are the only ones who want 
this stupid war? The English alone. 
The English will fight once more to the 
last Frenchman. P. S.—This is not 
propaganda, but an exposé of the facts.” 

Comic strips were tossed over the 
Maginot Line, picturing a French poilu 
and an English Tommy about to dive 
into a swimming pool marked “Blood 
Bath.” At the last moment the poilu 
dove in, but the Tommy, calmly smok- 
ing his pipe, walked away. “The Eng- 
lish will fight to the last drop of French 
blood,” said the caption. Special trench 
mortars shot beautifully colored post- 
cards into the French lines, bearing pic- 
tures of a wounded poilu lying amidst 
the ruins of a town. “Where are the 
Tommies?” read the simple caption. 
Held to the light, the postcard revealed 
a Tommy—vwell-fed and prosperous— 
courting the poilu’s wife. 

The Germans played monotonously 
upon the fear of death. “Frenchmen!” 
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The Bigger the Lie... 


“At the bottom of their hearts the 
great masses of the people are more 
likely to be poisoned than to be con- 
sciously and deliberately bad. In the 
primitive simplicity of their minds 
they are more easily victimized by a 
large than a small lie, since they tell 
petty lies themselves but would be 
ashamed to tell big ones. 

“An untruth of that sort would 
never come into their heads, and 
they cannot believe that others 
would indulge in so vast an im- 
pudence as gross distortion. Even 
after being enlightened, they will 
long continue to doubt and waver, 
and will still believe there must be 
some truth behind it somewhere. For 
this reason some part of even the 
boldest lie is sure to stick—a fact 
which all the great liars and liars’ 
societies in this world know only too 
well, and make base use of.” 


—ADOLF HITLER, Mein Kampf 











cried a leaflet, shaped like a coffin, “Pre- 
pare your coffins!” Tracts shaped like 
leaves swirled over the front. “Next 
spring when the offensive comes,” they 
read, “you will fall as the autumn 
leaves are falling now—and for what?” 

Night after night during the long 
winter of 1939-40, when the armies of 
France and Germany were lined up 
facing each other, German loudspeakers 
blared forth their propaganda: false 
lists of French “prisoners” were peri- 
odically announced; French dignitaries, 
visiting the front with elaborate se- 
crecy, were greeted by the German 
loudspeakers; several minutes after a 
French infantry unit arrived at the 
front, the Germans announced the name 
of every member of the unit, his home 
town, and the names of his officers. This 
so demoralized the group that it had 
to be instantly removed. 


Hitler’s war of nerves in neutral 
countries, such as Holland and Bel- 
gium, was designed to keep them in a 
constant state of terror. By means of 
periodic war scares—carefully planned 
and rehearsed—he gradually produced 
a set of national jitters. 


A typical war scare was engineered 
in Belgium in January, 1940, when an 
obscure Nazi paper reported heavy Ger- 
man troop concentrations along the 
Belgian borders. Belgian papers fell 
into the trap by widely reprinting the 
item. Blood pressure rose all over Bel- 
gium. A day later a German plane 
carrying two German officers became 
“lost” over Belgian territory and was 
forced to land inside the frontier. 
Oddly enough, the officers had in their 
pockets German general staff “plans” 
for an invasion of Belgium. Simultane- 
ously, the German foreign minister, 


For copies of “Divide and Conquer,” 
write Office of Facts and Figures, 
Washington, D.C. 


von Ribbentrop, summoned the Belgian 
ambassador to his office in Berlin, 
picked a fight over some minor eg. 
nomic demand, and finally threw the 
Ambassador out of his office, shouting 
“You want war; well, you’ll get it!” 

Belgian officials immediately sent 
hurry call to General Gamelin, chief of 
the French forces, warning that Bel- 
gium momentarily expected a German 
attack. Defeatist rumors inside Bel- 
gium added to the terror. German 
agents launched whispering campaigns 
that Belgian defenses were obsolete and 
would crumble like paper before the 
German onslaught. Swastikas appeared 
mysteriously on curbstones, on the walls 
of buildings, and in the mails, while 
Nazi agents distributed Belgian flags 
bearing swastikas. “Keep this flag,” 
they warned. “When the Germans ar- 
rive sew it onto your coat. Then you 
will surely be well treated.” 


The Or-Else Technique 


Hitler’s terror was often less than 
subtle. The night before the invasion 
of Norway, the German ambassador in- 
vited many prominent Norwegians to 
his home and showed them “Baptism by 
Fire,” a movie taken during the inva- 
sion of Poland. Bombed cities, raging 
fires, and crushed bodies were pictured 
in harrowing detail. Later, over cham- 
pagne and a midnight supper, the Ger- 
man ambassador quietly observed that 
the Poles could have been spared this 
tragedy had they granted Hitler’s de- 
mands. Other nations, he suggested, 
should remember Poland’s fate. 

For years the Nazis bloodlessly in- 
vaded the Balkans, sending countless 
German agents armed with brief cases 
and impeccable manners to cultivate 
the friendship of business and profes- 
sional men. Countless German commer- 
cial travelers abroad were Nazi agents. 
From 1933 the Germans worked assidu- 
ously at their game, often staying on 
the job 15 to 18 hours a day, rising 
early and finishing breakfast in their 
hotels while the other guests (doing 
business as usual) were still snoozing. 

Spreading the gospel of Hitler, some 
agents wormed their way into the con- 
fidence of cabinet ministers, others 
worked on newspapermen, still others 
on persons high in financial or military 
circles. No layer of society was neg- 
lected. Different words were chanted to 
different groups, but always the tune 
was the same: “Hitler cannot lose. 
There will be no room in southeastern 
Europe for those who refuse to do 
business with Hitler. A smart man 
would climb the bandwagon now.” 


If Balkan businessmen refused t0 
knuckle under to Hitler, the Nazis re 
sorted to blackmail, bribery, and assas- 
sination. The price of doing business 
with Hitler not only brought economi¢ 
strangulation but political suicide. To 
keep in the good graces of their Ger 
man masters, Balkan businessmen were 
ordered, as a mere starter, to adapt 
themselves to Nazi ways, to fire all ant 
Nazi employees, and to stop doing busi- 
ness with Jewish firms and Jewish cus 
tomers. 
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USDA Issues Revised 
Average Price Series 


for Some Beef Cattle 


METHOD for determining aver- 

age or normal market price equiv- 
alents of parity prices for several classes 
and grades of beef cattle at Chicago has 
been announced by the Department of 
Agriculture. A revised series of U. S. 
average prices received by farmers and 
ranchers for beef cattle at local markets 
also was released. The revisions result 
in a small increase in the parity price 
for beef cattle, raising parity as of 
March 15 from $7.71 previously pub- 
lished to $8.02. ° 


Although the general level of cattle 
prices has been advancing during the 
past two years, prices of fed steers 
have been low relative to prices of other 
classes of cattle during most recent 
months. Unusually large marketings 
of well-finished fat cattle, together with 
a relatively strong demand for the 
plainer kinds of slaughter cattle, ap- 
pear to have been responsible for this 
price situation. 

Prices of choice and prime steers have 
improved since early winter, but this 
report shows that in March, 1942, they 


were only 109 per cent of the parity . 


equivalent for this class and grade of 
cattle at Chicago, compared with 128 
per cent of parity for the U. S. average 
price of all beef cattle at local markets 
in mid-March. Although these market 
equivalents of parity are announced 
subject to revision, it is believed that 
they will be helpful to farmers and 
ranchers in evaluating the current mar- 
ket price situation relative to the parity 
standard. 

Average prices received by farmers 
and ranchers for beef cattle at local 
markets have been compiled and pub- 


lished by the Department of Agricul- 
ture since 1909. The average price for 
the U. S. is calculated from the state 
average prices, which are based upon 
data received from approximately 12,000 
reporters the 15th of each month. 

Until recently, the U.S. average price 
for beef cattle was calculated by weight- 
ing each state price by the estimated 
number of cattle on farms January 1 
in each state. Since a more representa- 
tive U. S. average is obtained by weight- 
ing state prices according to the num- 
ber of cattle marketed from each state, 
prices have been computed and pub- 
lished on the new basis of weighting 
beginning with January, 1938. The re- 
visions for earlier years have now been 
completed. The revised series now be- 
comes the official basis for calculating 
parity prices. 


Changes Not Great 


The changes in the U. S. average 
price received by farmers for beef cattle 
resulting from the new method of 
weighting are not great. In general, 
the revised prices are about 20 to 30 
cents per hundred lbs. higher than 
prices previously published, since the 
new method of weighting increases 
slightly the weight given to prices for 
the Corn Belt states, where marketings 
include a relatively large proportion of 
well-finished slaughter cattle. 

The revised U. S. average price for 
beef cattle in the 5-year period August, 
1909-—July, 1914, is $5.42, compared with 
$5.21 previously used in calculating 
parity prices for beef cattle. This re- 
vision is reflected in a proportional in- 
crease in current parity prices, raising 
parity as of March 15 from $7.71 previ- 
ously published to $8.02. 

Although the U. S. average price re- 
ceived by farmers for beef cattle is a 
good measure of the general level of all 
cattle prices, actual prices at which in- 
dividual beef cattle sales are made vary 


widely from this average. This results 
from the great range in the kinds and 
quality of cattle marketed. For this 
reason, actual prices received for the 
several classes and grades of beef cattle 
cannot be compared satisfactorily with 
parity prices, which are based upon the 
U. S. average price received by farm. 
ers for all beef cattle sold. 


Corn Belt Cattle on 
Feed Below Year Ago 


The number of cattle on feed for mar. 
ket in the eleven Corn Belt states on 
April 1, 1942, was 2 per cent smaller 
than a year earlier according to the 
estimate of the Department of Agricul- 
ture. This was the first year since 1937 
that the number on feed on April 1 was 
below the number of the previous year. 

The decrease from last year was 
largely in the five states east of the 
Mississippi river, in all of which num- 
bers were down. In all states west of 
the river, except Iowa, the number on 
feed was larger than last year, with the 
largest increase in states west of the 
Missouri river. 

Reports from cattle feeders as to 
length of time that cattle on feed April 
1 this year had been fed show that about 
71 per cent had been on feed over three 
months. This proportion is but little 
smaller than the 72 per cent shown last 
year and it compares with 68 per cent 
in 1940. There is, however, a marked 
difference among states. In the eastern 
Corn Belt the proportion is below last 
year, while in the states west of the 
Missouri river it is sharply larger. 

Reports from feeders on when they 
expect to market cattle on feed this 
year show little difference from the in- 
tended distribution reported at the same 
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date last year. The percentage to be 
marketed before July 1 is a little larger 
this year than last; that to be marketed 
after August is a little smaller. With 
the number on feed April 1 this year 
little different from last, these reports 
would indicate that the monthly supply 
of fed cattle during the next four or 
five months would be about the same as 
in 1941. 

Marketings of cattle during the first 
three months of 1942 were of record 
size for this period and included a rec- 
ord proportion of long-fed cattle. In 
view of the heavy marketings and the 
small decrease shown in numbers on 
feed April 1 this year compared with 
1941, it seems probable that there were 
more cattle on feed in the Corn Belt 
states on January 1 this year than a 
year earlier, rather than the decrease of 
3 per cent shown by the January cattle- 
on-feed report. The relatively large pro- 
portion of cattle in feed lots on April 1 
this year that had been on feed over 
three months also supports this con- 
clusion. 

Available records on shipments of 
stocker and feeder cattle into the Corn 
Belt states during the first quarter of 
1942 indicate that the total was at least 
as large as the record movement of 
these months of 1941, with shipments 
from stockyard markets larger and di- 
rect shipments smaller. 


Pastures Well Filled 


Osage-Flint hills pasture and feed 
prospects are good, with active leasing 
at prices 15 to 20 per cent higher than 
last season, according to the report of 
the Denver regional livestock office of 
the Bureau of Agricultural Economics. 

The prospects for pasture feed in the 
Osage and Flint hills pasture of Okla- 
homa and Kansas are good to very good, 
with the highest reported condition in 
over 10 years. New grass has been a 
little slow in starting, but soil mois- 
ture conditions are very good. 

Leasing of pastures has been very 
active, with most of the pastures under 
lease at prices 15 to 20 per cent higher 


than last season and the highest in 
many years cage guarantees per 
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BUFFALO MARCH RECEIPTS 


Following are livestock receipts at 


the Buffalo. N. ¥_ stoekyards for March 
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LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five western markets, Thursday, April 16, 1942, as reported 
by U. S. Department of Agriculture, Agricultural Marketing Administration: 


CHICAGO NAT. STK. YDS. OMAHA 


Hogs (soft & oily not quoted): 
BARROWS & GILTs: 


Good and choice: 
120-140 Ibs, ........s00s $ 
ET Ee vacok tedster 
160-180 Ibs. 


830-860 Ibs. ............ 
Medium: 
160-220 Ibs. 
SOWS: 
Good and choice: 


330-360 Ibs. 
Good: 
360-400 Ibs. ............ 
400-450 Ibs. . 
450-500 Ibs. 
Medium: 
250-500 Ibs. 
PIGS (Slaughter): 
Medium and good: 
90-120 Ibs. 


14.00@ 14.25 
14.00@ 14.25 


12.75@ 13.75 


14.00@ 14,10 
14.00@14.10 
14.00@14.10 


13.00@1 


4.00 
- 13.85@ 138.90 
85 


13.75@13. 


+ 13.25@13.65 


11.75@12.75 


Slaughter Cattle, Vealers and Calves: 


STEERS, choice: 
750- 900 Ibs, . 
900-1100 Ibs. 
1100-1300 Ibs. 
1300-1500 Ibs. 

STEERS, good: 
750- 900 Ibs. 
900-1100 Ibs. 
1100-1200 Ibs, 
1300-1500 Ibs. 

STEERS, medium: 
70-1100 Ibs. 
1100-1300 Ibs. . 

STEERS, common: 

750-1100 Ibs. 

STEERS, Heifers & Mixed 
Choice, 0-73) lbs ‘ 
Good, HO-TH Ibs...... 

HEIFEES 








TG lie 
TG ihe 
OG te 
O-O)  the 


all weights 


Common, 
cows 


, 

Medium .... : 

Cutter and common 

Canner eesvates 
BULLS (Yigs. Excl), all wei 

Beef. good... 

Sausage, good 

Sausage. medinm 

Sausage, cutter & com. 


VEALERS, all weights 
Common and mediom 
Goedd and choice... ; 


‘ * 


CALVES, 46 th. down 


Ls 


Good and cinice 
Common and medhea.. 
Call eeece 
Slaughter Lambs and Sheep * 
LAWES 
Good and chanics” 
Metinem aad gant * 
Common 
EWES 
Goad aad chisice 


Commen aad medion 


15.00@ 16.75 


- 15.00@17,00 


15.00@ 17.00 


- 15.00@17.00 


.. 13.00@15.00 
. 13.00@15.00 
-. 13.00@15.00 
. 13,.00@15.00 


19.75@13.00 
10.75@ 14.00 


9.75@10.75 


14.253@15. 
12.50@ 14.25 


14.09G 15.16 
IZ G14 
9.75Q@1204 
* AVG 9.75 


VrIeoe 
RRER 
aass 
wt 
SR2 


AVQLVWo 


X 


ghts 

10.00 11.00 
&.759@10.4 
9W@ 975 
SQ OW 


& rea te 


- BWA A* 


6.508 96 


11. Or@ 13.06 
3 Wali ws 
TAG 2 


ce) 
6 QF 


$11.35@12,65 
12.85@13.40 
13.10@14.00 
5 


13.85@14.15 
13.80@14.05 
13.75@ 18.90 
13.70@ 13,80 
13,65 @ 13.75 


12,00@13.90 
13.75@13.90 


13.75@13.90 
13,65@ 13.85 


13,55@18.75 
13.400 13.65 
13,80@13.55 


13.10@ 14.5 


10,35@ 11.65 


KANS, CITY 


OT. PAUL 


$13.00@18,50 


‘ceueseses $13,.00@18.50 = 14.25@18.75 
$13.00@13.65 = 15.40@13.75 = :18.60@ 14.86 
18.40@15.75 = 13.00@14.75 = 13, 80@14.86 
18.55@13.75 18.854018.15 14, 40@ 15,86 
13.50@13.85 18.05@18.75 = 14, 80@18.85 
13.40@13.65 18,.05@14.75 18. 80@ 14.86 
18.40@13.65 18,05@18.756 = 18. 80@13.85 
13.40@13.55 18,66@14.76 14.75@18,.86 
13.40@13.65 18,00@18.70 18,.75@18.86 


12.65@ 13,40 


18,25@ 18,40 
14,25 18.40 


15.25@ 18,66 


14.50@18.00 
13.50@ 14,60 


14,25@14,40 


18.00 only 
14,00 only 


13,25@18.40 13,45@14.55 18.60 only 
13.25@18.40 13.40@14.50 14,60 only 
13,15@13.80 14.40@18.00 14.60 ony 
13.15@14,30 14.355@14,50 14.50@18,00 
5 12.75@13.15 18,25@15.50 14,.25@15.00 


14.25@15.00 13.75@15.75 14.00@15.0) 14.00@15.% 
14.26@15.00 14.75@16.00 14.25@15.75 14 oon 50 
14.25@15.00 14.75@16.25 I4.25@15.15 14,00@15.0 
14.25@15.00 14.00@16.25 14.26@15.75 14.76@15,25 
12.25@14.25 12.25@14.75 12,.26@14.25 11.76@14.00 
12.00@14.25 12.500G@14.00 12,.25@14.2h 11 1814.00 
12.50@14.25 12W@14.00 12.25@14.2h 11.75@14.00 
12.000G@14.25 12.00G@14.00 1250@14.25 11,76@14.00 


11.0@12.) 
11.00@12.5% 


19. WG@11.00 


10.75@Q12.0 
10.75Q@ 12.7 


9. AGAW.TS 


10.A@ 12.25 
11. 00@ 12.0) 


9 TAAL 


9.25Q10.24 


IAMGNIATS §=1%ZAI4A.Z = 18 M@a@i4.% rerane 
1L.75@13.00 §=11.75@13.2% IIS@IZM NN I@IA.& 
1ZWOEGIST5 §=12.79A12.15 14A.0A1ILA.DG 
1.75G1400 =TAGIZ.7S §=NLTS@1SO =N2@12.74 
WW0OEGILTIS § OMGILI §=10.00@11.75 9.TH@QN. 2 
4.75@ 10.00 * 0G 08 % AG 10.00 %.25@ 9.15 
9.715410. GT5QNWOMS GD AVQN. Lh Raw 
GME 9.75 9B 9.75 %.75@ 90 ” ae 9B 
TAG 9.00 12h 90 TMG %.15 7 = ae 
6.0 7.0 5198 LD 5.798 140 6.08 1.00 
19.258 10.20 VTQAWAS WUHAIO.D 9 EG I.00 
9 T9Q10.D GDTZQWAS 9.7T9@10.00 9.2@ 9.75 
*@ 9.75 9 2@ 9.75 GMO 4.75 2.158 9.25 
1.7982 &0 1G O% 1G G8 130@ %75 
19.75@ 12.00 POG NZOO %50Q 12.400 LAGI 
12.008 14.25 eo ye IZMOQTASO «6 ATA SA 
6.0 10.7% 10a O90 650@ 250 $5 1s 
IOWGIZ50 1050Q@1250 19 50@12.50 9! thse 
2 rE Li Oe > ve 1056 wen 1A Sty 2 a 
6g =n 6.508 %50 65 2 $4 2 
LLTS@QI2Z50 I122@QI245 ITSQIZA 12 42.46 
16-5 175 ise@iz0 10: 11.50 IW.7heRI2.0 
& WA IG te 9.73 10.75 % 10.25 & rete 7% 
4.50@ 750 tea Th re 1.2 $6 4.98 
6. 50Q Sv 650 tn $ 6.2 4. 6.2 


“Quetations haaed on animale of ourvent eaannal market weigita and was growth 


“Quotations om sleagiter amie of gand aad clinics and of mediww aad good grades, v2 combined, rap 
cosent iota averaging within the tap halt of the geod and tie top halt of the mordivas grades, mapartively 





CHAIN STORE SALES 





The Matianai Provisicner—Agril 1%, 1942 


Jewel Tea Co. reported sales totaling 
$3,910,384 for the fowr weeks ended 
March 2%, 2 gaim of 41.8 per cent over 
sales of $2,757A17 daring the eorre- 
sponding period of 1941. 





CHICAGO PACKER PURCHASES 


Purchases of livestock in Chicago by 
the principal packers for the three days 
of the week were reported as follows: 
19,183 cattle, 2,309 calwes, 26,131 hogs 
and 27, B19 sheep. 
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PACKERS’ PURCHASES 


Purchases of livestock by packers at principal 
centers for the week ending Saturday, April 11, 
1942, as reported to The National Provisioner: 


CHICAGO 

Armour and Company, 2,791 hogs; Swift & Com- 
pany, 2,319 hogs; Wilson & Co., 6,093 hogs; West- 
ern Packing Co., Inc., 2,046 hogs; Agar Packing 
Co.. 4,258 hogs; Shippers, 2,474 hogs; Others, 
22,338 hogs. 

Total: 23,987 cattle; 4,078 calves; 42,319 hogs; 
42,393 sheep. 


KANSAS CITY 
Cattle Calves 
Armour and Company 4,174 
Cudahy Pkg. C 2'4 77 
Swift & Company... 2,244 
Wilson & C : 2°520 
Indep. ‘ one 
Meyer Kornblum.... 1,114 
4,238 


Others 
16,767 


OMAHA 
Cattle and 

Calves 
Armour and Company....... 5,578 
Cudahy Pkg. Co 
Swift & Company 
Wilson & Co 
Others 


Hogs 
3,279 
1,651 
2,688 
2,282 

410 


Sheep 
8,283 


1,574 


1,932 11,884 


Hogs 

8,846 
7,169 
7,608 
2,385 


2)428 
2,435 
2,947 
5,943 

Cattle and calves: Bagle Pkg. _ 22; Gunter 
Omaha Pkg., ; Geo. Hoffman, 53; Kroger Pkg. 
Co., 786; Nebraska Beef Co., 716; Omaha Pkg., 
237; John Roth, 105; So. Omaha Pkg., 734; Lin- 
coln Pkg. Co., 204. 

Total: Cattle and calves, 17,646; 
and 26,008 sheep. 


EAST ST. LOUIS 
Cattle Calves 
Armour and Company 2,619 1,929 11,099 4,851 


Swift & Company... 2,167 2,253 9,861 4,759 
1,503 129 508 


hogs, 18,084, 


Hogs Sheep 


826 
81 
2 5,218 


8T, JOSEPH 
Cattle Calves 
Swift & Company... 1,643 273 
Armour and Company 2,356 387 
Others 1,687 687 32 


692 
Not including 4,255 hogs and 501 
direct. 
SIOUX CITY 


Cattle Calves 
Cudahy Pkg. Co i 44 
Armour and Company 2,868 58 
Swift & Company... 2,203 43 
Shippers 20 
Others 235 24 


189 


Cattle 
Armour one eeeeterrd 1,727 348 
Wilson & 1,623 339 
Others 248 1 


688 7,790 
Not including 74 cattle and 1,627 hogs 
direct. 


Calves 

3,599 

3,743 
448 


WICHITA 


Cattle Calves Hogs 

Cudahy Pkg. Co 343 «55,318 
Wichita D. B. Co.... ove ees 
Dunn & Ostertag.... Z ae 54 
Fred W. Dold 457 
Sunflower Pkg. Co... 150 
Pioneer Pkg. Co ens 
368 


Others 
343 «= 6,347 
Not including 112 cattle and 1,719 hogs 
direct. 
FT. WORTH 


Cattle Calves 
Armour and Company 1,927 408 2,553 
Swift & Company... 1,981 863 2,765 
Blue Bonnett Pkg. Co. 174 8 667 
City Pkg. C 73 «6 109 
Rosenthal Pkg. Co... 2 24 


781 6,118 


Hogs 


11,574 


Cattle 
Armour and Company 1,116 
Swift & Company... 1 
Cudahy Pkg. Co 
Others 


Calves Hogs 
4,026 
2,842 
2,114 

944 


Sheep 
6,361 
5,721 
1,469 
6,783 


20,334 


10,026 
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8T. PAUL 

Cattle Calves Hogs 
Armour and cpeny 4, pan 3,057 13,228 
Cudahy Pkg. pen eve 
Rifkin & Son. ese 
s 18,558 
Dakota Pkg. Co sb 
Katz Pkg. Co ne 
Bartusch Pkg. Co.... mam 
Others 12,905 
19,387 11,073 44,691 


CINCINNATI 


Cattle Calves 
S. W. Gall's Sons... ... 14 wale 141 
E. Kahn's Sons Co.. 568 716 7,038 95 
Lohrey Pkg. Co 2 pal 241 aon 
H. H. Meyer Pkg. Co. ane 4,516 aia 
Schlachter Pkg. Co.. 122 ahi 13 
Schroth Pkg. C aae 2,680 “nie 
J. 355 


F. Stegner Co.... ee woe 
... 8,634 jms 
703 758 112 


Shippers 

Others 
1,910 18,867 361 
42 calves, 2,468 hogs 


Hogs 


Not including 178 cattle, 
and 452 sheep bought direct. 


TOTAL PACKER PURCHASES 


Week 
ended 
April 11 
- 126,159 


Prev. 
week 
135,965 
248,234 
215,530 


Cattle 
Hogs 
Sheep 


CORN BELT DIRECT TRADING 


(Reported by U.S. Department of Agriculture, 
Agricultural Marketing Administration.) 

Des Moines, Ia., April 16.—At the 
19 concentration yards and 11 packing 
plants in Iowa and Minnesota, hog 
prices declined sharply and butchers 
were 35 to 60c lower while sows lost 
35 to 50c. 
Hogs, good to choice: 

ESR ere $12.80@13.90 


330-360 Ib. 


Sows: 
830 Ibs. down 
330-360 Ib. 13.05@13.70 
EGS Gh daessecntuawxreeivban’ 12.75@13.50 
Receipts of hogs at Corn Belt mar- 
kets for the week ended April 16: 


Ukbebesesessen vgn taets ke 13.30@13.90 


$13.10@13.70 


Friday, Apr. 10 
Saturday, Apr. 11 
Monday, Apr. 13 
Tuesday, Apr. 14 
Wednesday, Apr. 15 
Thursday, Apr. 16 


ST. LOUIS HOGS IN MARCH 


Receipts, weights and range of top 
prices for hogs at St. Louis National 
Stock Yards, IIl., for March, 1942, with 
comparisons, reported by H. L. Sparks 


& Co., were: 
Mar. 
1942 


Mar. 
1941 
Total receipts 227,099 
Average weight, lbs 217 


Top prices: 


PACIFIC COAST LIVESTOCK 


Receipts for 5 days ended April 10: 


Cattle Calves Hogs Sheep 
4,787 1,109 2,233 1,040 

900 55 2,400 375 
180 3,165 2,675 


Los Angeles 
Portland 


CHICAGO LIVESTOCK 


Statistics of livestock at the Chicago Union Sto 
Yards for current and comparative periods, 


RECEIPTSt 


Cattle Calves Hogs 
475 7,026 
9 3,192 
1,162 14,833 
1,483 18,563 
703 12,811 
1,000 12,000 


4,348 58,207 


Fri., Apr. 


*Week’s total 
Prev. week 4,812 66,846 
Year ago 4,360 71,560 
Two years ago 6, 69,277 

*Including 932 cattle, 439 calves, 20,819 ho; 
6,338 sheep direct to packers. 


SHIPMENTS 


Cattle Calves Hogs 
89 594 
22956 

119 129 

15 140 

Thurs., Apr. 16. A wane 500 
156 
125 
160 
179 


. -10,089 
7,571 

- 7,812 
9,178 


1,725 
1,910 
1,874 
4,127 


Week’s total . 
Prev. week . 
Year ago 

Two years ago 


+APRIL AND YEAR RECEIPTS 


April 
1941 


— —Year—— 
1941 
534,157 


63,285 
1,457,204 
718,582 


1942 
83,804 585,195 
11,902 65, 981 
199,247 1,526,291 
110,147 748,216 
+All receipts include directs. 


1942 


WEEKLY AVERAGE PRICE OF LIVESTOCK 


Cattle Hogs Sheep Lambs 
Week ended Apr. 11. -. .s 


Previous week 
1941 6. 50 


Av. 1937-1941...... $9.95 $7.80 $5.50 $104 


HOG RECEIPTS, WEIGHTS AND PRICES 


Av. 

wWwt., 

Ibs. 
*Week ended Apr. 11. 257 
Previous week 74 2 
1941 


251 
251 
251 
237 


Av. 1937-1941 249 
*Receipts and average weight for week ending 
April 11, 1942, estimated 


CHICAGO HOG PURCHASES 


Supplies of hogs purchased by Chicago packers 
and shippers, week ended Thursday, Apr. 16: 


Week ended Prev. 

Apr. 16 week 
40,613 88,246 
2,430 


40,676 


Packers’ purchases ..........- 
Shippers’ purchases 


RECEIPTS AT CHIEF CENTERS 


Receipts for week ended Apr. 11: 


Cattle 
208,000 


Hogs 
382,000 
406,000 


At 20 markets: 


Week ended Apr. 11... 
Previous week . 
1941 


At 11 markets: 


Week ended Apr. 11 
Previous week 
1941 


At 7 markets: 


Week ended Apr. 11... 
Previous week 
941 
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SLAUGHTER REPORTS MEAT SUPPLIES AT EASTERN MARKETS 















special reports to THE NATIONAL PROVI- (Reported by the U, 8. Department of Agriculture, Agricultural Marketing Administration.) 
SIONER show the number of livestock slaughtered 
at 15 centers for the week ended April 11, 1942: WESTERN DRESAED MEATS 
CATTLE NEW YORK PHILA, noNTON 
STEBDRS, carcass Week ending April 11, 1042,....... avi 1,048 hay 
Week Cor. : 
ended Prev. week, Week previous ciccccceseevees ‘ A068 9,170 LL) 
Aprilll week 1941 Same week year ago........ ecccecee Mapua 2,AeR Aha 
Chicagot ..+-+++eeeeeeeee 25,007 OS SES «= COWS, carcass Week ending April 11, 1042. ......005 104) 1,480 vane 
— city. mw * 18,832 20,494 12.728 Week previows v.scecsscessveeveses aw 1,0 4,404 
Bast St. Louis.... - 11,619 “9,455 7.724 Kame Wook Yor AYO....csscececceesee MM 1,070 PL 
= Josepheweo-- 000070 3506 ort é'oe7 + BULLS, carcass Week ending April 11, 1942 - an TA ins 
Wichita® a Ee: 5,832 5,983 4,992 Week previous o...cececes evecnees 400) hud 118 
a st eeeeeeeeees Bye etr4 3 Same week year ago,,,., ‘ , out fan int 
ao tok é & Jersey City. 8,162 7,486 9,133 VBAL, carcass Week onding April 11, 1942,.... 9,01 1,088 anh 
Oklahoma City*........-- 4,360 5,404 4,225 Week previous .,..., beaeaen é 18,408 1,191 aan 
Cincinnatl .....-.-0---005 2,348 3,056 2,463 eee teas nae a0 Md 
NE «2a cache wes 5s 4.983 4,377 ame WECK YORE MEO cere es ; ' 
St. Paul.....----+++-++++ 7. pe $009 LAMB, carcass Week ending April 11, 142.,..¢;00000. 41,808 14,819 18,708 
geile dala Pesce : Week: MIME sidiecsaccceccasceee oA 68 16,608 18,619 
DE ci ccctntennhesey 4s 136,540 143,763 104,865 Same week year ago... eveve 88, ORS 14,708 16,407 
*Cattle and calves. MUTTON, carcass Week ending April 11, 1942, ene RAT inf 198 
Week previous ..... ones 2, ah ay 
ons Same week your ago,..., P One 10 § 
ee cay saan PORK CUTS, Ibs. Week ending April 11, 1942 1,800, 1% 6h) AIA 816,109 
Omaha ....-. 30,929 18,610 Week previous .. 2,945,646 818,478 Tae 
met St. * es oe Lyd Same week year age , P 2,064,001 419,418 888,796 
Meat aae........2...2-0 12, BEEF CUTS, Ibs. Week ending April 11, 1942... 150,007 
Wichita ...--.-----+--+--+ waa Week previous .. ; ‘ ‘ 101 AR 
ae nae 26 542 fame week year ago, ‘ hs ER 
New York & Jersey Ci tr. 30,899 
Genome City. ane LOCAL SLAUGHTERS 
incinnati ... . 
Seaver ------ ft CATTLE, bead Week ending April 11, 1942 8,102 i977 
tues” ..-... 2 6.637 Week previous .. 1A 20096 
Same week year #24 9,138 1,732 
es 430,646 eae * : eaigee . ' 
‘Includes National Stock Yards, Bast St. Louis, CALVES, head Week ending April 11, 1942 12,245 2,984 
TiL, and St. Loais, Mo. Week previews 14,267 2,126 
Same week year #z0 14 44S 2,334 
HOGS, bead Week ending April ii, 1942 2A 1s,477 
Week previews 3,784 14 
Same week year +40 99,207 in ee 
SHEEP. head Week ending April ti, vz $5 SAR t ATi 
Week previews Hh BR 2,8 
Same week year azo MELTS 2A 


Comatry tressed prince? at Dew York totaled 7,144 vant. | tog aad i ewe. Previnne weak 9,447 
real, 13 Aoge aad 6,714 lems bw addition to Theat shwwa ators 





WEEKLY IMSPECTED KILL CAMADIAM LIVESTOCK PRICES 








*Sac metuting fires. Slaughter of all livestock, with the ERAS 
exception of calves, for the week ended Weert Laos 
April 10, at 27 leading cowters was pene ae 
sharply over kill during the same time Rswentes oid ~ now 
- y wirtaa) y 
NEW YORK LIVESTOCK of last year, althowg most classes WEF]  Wisijax aw ape 
i qelerei ; osk caviier. Cattle “alaaty wo ww 
Live 2k orices Dex ree 4 g eg a a é : Eamisnton oie % HY Oy 
Livestue wes at Jersey City, April siangiter for the week was wp 22 per Bice Share PR 9s 
3 $ re o by 4 cult » ff Vien Pay YR mH 
14 1942, as regertad yi Agricult rent; hogs were wp 14 per Cont amd Sadan re be 
Marketing Admimistration were: tiesyp and lambs wp about 10 per cant. Regine ¥ % ¥ oN 
* aaa nV ¥e 
caTILs Cattle Calvan Roger Sheng 
os mupusitad Yew Tort aren RMS Le wae ee stl a : 6 ce as : 
awa, edit. Sime tay Pile, & Baie Last Tae ae Lary eonts es MS IS 
Cows, cutter amt common. Tig £75 «=| Olito- Dadi . si ee peed a bai 
~staggtrocnen edly Lang 73 gony* a ee ee WO 
Bails, gue. etl © « Clitergn* Mise Fao WR same CwlMy Le oo 86 
a “haa «wt Louie aoe” Te tat TA sem cay «| Balen D4 > ee so4 
Sunil, utter co cammon Lie kon Tausae Cley se FA We 2 AR Pines Libba We ay EEO Fi 
ss ? tontiiwest ony . TOF FL AR NOK || _Misonee ane ny Be 4x 
= immmatis Tf aM Co Lh nn 4 id 
aL TES Home Clty ML ot ag 4 
Feniers, goat: co chines. Se, Dre Mn St. Daal Wik y ’ : ° 
z - Siar gon” we ts TARE 6 aR . ; . 
salers, common and medium. be fareatior Diswer & oye sie wae aaa 
‘ tm. Win” : t f 4 Torewitis - BB \ iy 
Zee: ee ite nay See ‘aw 
Zogs, good) and timer, 2 (ae SDK aE nee orev DOLE TESS a5 08 JBL O88 bt ® ae bg iz 
_ M% Ce ¥ ue Th I ) 
: von RRA S2dee TOR ARD SOR | Rainnritisn HERS: tee ; , 
Lalas Dorel! let! geen (OR 98 STA) STR SKA Shalem | ees Aiert! ae we Bs 
“Cambs and stieen Soe Tp Tuclinies Mew Vortk City. Mewert), ad! Forney Pra oa ps rg Es if 
eine Dine. Avetuatng Chisctmnett: amet Cevetiend,. Mite. ana ieiewtisn mt ie 4 5 
, Ridiseuelie,. Til. Usetadder Ribnrn,. 1) Tete esi 4 ph $4 
Reswinits : = 3H. Contis National! Steetecortie and) Bast! SH. Corie: sisiasatdbiel ‘ sisi . 
_ Reeminrs i salable livestucis ac Jersey GL, aut SH. Ganies, Min. Uretindber Son. St. simerti OTe. Caine Fg yA Pe ee AX 
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CLASSIFIED ADVERTISEMENTS 


CLASSIFIED ADVERTISING PAYABLE IN ADVANCE. PLEASE REMIT WITH Ono 





Men Wanted 


Men Wanted 


Equipment for Sale 





WANTED: Experienced sausage maker for small 
plant in north central Ohio, to take charge of all 
sausage and boiled ham operations; must be able 
to do all essential jobs and teach others. Good op- 
portunity for right man. Must furnish references, 
details of experience, information regarding your- 
self and salary expected. Ohio man preferred. All 
replies confidential. W-849, THE NATIONAL 
PROVISIONER, 407 S. Dearborn St., Chicago, Il. 





WANTED: Experienced all around hog and cattle 
butcher for small plant in north central Ohio to 
take charge of all killing, cutting and boning op- 
erations. Must be able to do all jobs and teach 
others. Good opportunity for right man. Must fur- 
nish references, details of experience, information 
regarding yourself and salary expected. Ohio man 
preferred. All replies confidential. W-850, THE 
NATIONAL PROVISIONER, 407 S. Dearborn St., 
Chicago, Ill. 





WANTED: Experienced foreman and engineer to 
take charge of power, steam and refrigeration in 
small plant in north central Ohio. Must also be 
capable of supervising all repair and maintenance 
work. Good opportunity for right man. Must fur- 
nish references, details of experience, information 
regarding yourself and salary expected. Ohio man 
preferred. All replies confid@ntial. W-851, THE 
NATIONAL PROVISIONER, 407 S. Dearborn St., 
Chicago, Il. 





WANTED: Experienced bookkeeper for small plant 
in north central Ohio. Must have all around office 
man with experience in accounting, sales and credit 
systems. Right man will have charge of all office 
operations. Must furnish references, details of 
experience, information regarding yourself and 
salary expected. Ohio man preferred. All replies 
confidential. W-852, THE NATIONAL PROVI- 
SIONER, 407 S. Dearborn St., Chicago, Il. 


Beef Salesman—Executive 


TAKE complete charge established business in New 
York City. First letter must include experience, 
age, salary wanted. Your letter held strictly con- 
fidential. W-842, THE NATIONAL PROVISION- 
ER, 300 Madison Ave., New York, N. Y. 





WANTED: Meat Technologist, Chemist, or Bacte- 
riologist, preferably with canning experience. East- 
ern location. For information, write W-843, THE 
NATIONAL PROVISIONER, 407 S. Dearborn St., 
Chicago, Il. 





WANTED: Assistant to General Manager in me- 
dium size packing plant. Must have practical 
knowledge of costs and livestock. W-844, THE 
NATIONAL PROVISIONER, 407 S. Dearborn St., 
Chicago, Il, 





WANTED: Plant Superintendent for fast growing 
rendering plant located near the eastern seaboard, 
close to New York City. Unusual opportunity is 
offered to man who can really produce. W-845, 
THE NATIONAL PROVISIONER, 407 S. Dearborn 
St., Chicago, Il. 





WANTED: Two solicitors for rendering plant lo- 
eated in the metropolitan section near New York 
City. Must be experienced and able to prove abil- 
ity to produce. To such men an unusual attractive 
proposition will be offered. W-846, THE NATION- 
AL PROVISIONER, 407 S. Dearborn St., Chicago, 





WANTED: Foreman for smokehouse meat dept. 
State experience and references. W-847, THE NA- 
TIONAL PROVISIONER, 407 S. Dearborn St., Chi- 
eago, Ill. 





BEEF MAN capable of managing beef cooler and 
beef, lamb and veal sales, to full line salesman for 
mid-west packer. Thorough knowledge and experi- 
ence essential. Exceptional opportunity with large 
independent packer. Write full details. W-838, 
THE NATIONAL PROVISIONER, 407 S. Dearborn 
St., Chicago, IN. 


Help Wanted 


MAN fully capable managing beef cooler, handling, 
grading, shipping carlots cattle. Give experience, 
references. Independent midwest packer. W-840, 
THE NATIONAL PROVISIONER, 407 S. Dearborn 
St.. Chicago, Il. 


Hide and Calf Skin Buyer 


WANTED: Experienced hide and calf skin buyer 
for the road by Eastern hide concern. Please give 
age, years of experience and salary expected. 
W-841, THE NATIONAL PROVISIONER, 407 S. 
Dearborn St., Chicago, Il. 


Wanted 


EXPERIENCED man for rendering plant. Give ex- 
perience, references, salary expected. W-828, THE 
NATIONAL PROVISIONER, 407 S. Dearborn St., 
Chicago, Ill. 














WANTED: Experienced sausage maker in growing 
middle west concern, capable of manufacturing 
medium grade sausage. Will also hire help. State 
age, experience, references and salary expected. 
W-830, THE NATIONAL PROVISIONER, 407 S. 
Dearborn St., Chicago, Ill. 





WIPE 
THE SLATE 





Dispose of space-wasting unused equipment, 
turn it into cashii Hundreds of others have 
found a ready market in this section. You can 
tooll Simply list the items you wish to dispose 
of. These columns will do the rest. 
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Position Wanted 





Superintendent 


Thoroughly practical man with many years’ ex- 
perience in all plant operations. Qualified to take 
complete charge. Produce quality products—handle 
labor—excellent references. W-836, THE NA- 
TIONAL PROVISIONER, 407 S. Dearborn St., 
Chicago, Ill. 





WANTED: Contact with packer needing services 
of competent practical packing house manager ca- 
pable of analyzing results and supplying ideas— 
products and sale methods to improve and retain 
profits. W-848, THE NATIONAL PROVISIONER, 
407 S. Dearborn St., Chicago, Ill. 





SUPERINTENDENT or ASSISTANT, 20 years’ 
practical experience. Beef, hog slaughtering, cut- 
ting, curing, smoking, lard, all by-products, ren- 
dering. Handle labor. Mechanical maintenance. 
Production planning. W-855, THE NATIONAL 
PROVISIONER, 407 S. Dearborn St., Chicago, Ill. 





FOREMAN wants position: Lard refining; short- 
ening; edible, inedible wet and dry rendering; 
hides, tankage, meat scrap. W-853, THE NA- 
TIONAL PROVISIONER, 407 S. Dearborn St., 
Chicago, Ill, 





KILLING FOREMAN. Beef or hog. Exceptional 
supervisory ability. Practical man. W-854, THE 
NATIONAL PROVISIONER, 407 S. Dearborn St., 
Chicago, Il. 





Exchange 





WANT TO EXCHANGE 25 Square OIXE Ham 
boilers for 25 Square 20 DE Ham boilers or next 
size. SUNNYSIDE BEEF & VEAL COMPANY, 
315 Canal Street, Providence, R. I. 








ORDER 
YOUR 1942 BINDER NOW 


TO KEEP ON HAND 
COPIES OF 


The National Provisioner 
FOR YOUR EVER READY CONVENIENCE 











For Sale 


100 Ham Boilers, new alum, 8/12Z%.... 

150 Ham Boilers, round galv. open 
ends 

Bake Oven, revolving, 8 shelves 

Elec. Ham Pump, 2 needles 

Brine Pumping Tank, 4 lines 

Buffalo Silent Cutter #38, 15 H.P 

Buffalo Silent Cutter #43, (Pulley) 

Buffalo Silent Cutter #27, (Pulley) 

15 H.P. Buffalo grinder 

5 H.P. Enterprise grinder #56 

Pulley Enterprise grinder #56. 

200% Buffalo Mixer (Pulley) 

Sausage Stuffing Table, galv. top 

6 Sausage Smoke Trees 40” 

Link Belt Bacon Slicer, 1 H.P 

50 gal. Cooking Tank (gas) 

125 gal. Scrapple Kettle 

150 gal. Lard Kettle 

Smaller kettles, both styles 

Lard Crackling Press..........0-+++sseeee 

16’ Viscera Conveyor Table, sta. steel 

Chas, Abrams 68 N. 2nd 

Walnut 6685 Philadelphia, Pa, 


GOOD EQUIPMENT SUCH AS THIS IS SCARCE: 
ANDERSON RB OIL BXPELLER; 4—Anderson 
No. 1 Oil Expellers; 2—4x8 and 4x9 Lard Rolls; 
Dopp Kettles, all sizes, with and without agita- 
tors; Meat Mixers, Grinders, Silent Outters; Vert, 
and Horiz. Tankage Dryers; Refrigeration Equip- 
ment and Power Plant Equipment; aluminum ket- 
tles; HPM #6C 28-ton Hydraulic Press. Inspect 
our stock at 335 Doremus Ave., Newark, N. J, 
Send us your inquiries. WE BUY FROM A SIN- 
GLE ITEM TO A COMPLETE PLANT. Consoli- 
dated Products Co., Inc., 14-19 Park Row, New 


York City. 
For Sale 


TRIPE WASHER, manufactured by 
Allbright-Nell Co., G. E. Motor, 3 HP, 1140 RPM, 
220 Volts, 60 Cycle, Alternating Current. Price 
$275.00 f.o.b. Wilmington. Guaranteed to be in 
good usable condition. Wilmington Provision Co., 
Foot of Orange St., Wilmington, 


#2eesses22232 
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MOTOR TRUCK SCALE. 20 ton. Never installed. 
Save $200. W-839, THE NATIONAL PROVISION- 
ER, 407 S. Dearborn St., Chicago, Ill. 





Equipment Wanted 





Machinery Wanted 
WANTED used oil expeller. Please state condi- 
tion, model and price. W-832, THE NATIONAL 
PROVISIONER, 407 S. Dearborn St., Chicago, Il. 


HEAD CHEESE CUTTING MACHINE and Square 
Minced Ham wire moulds. The Pavelka Bros. Co. 
2978 East 37th St., Cleveland, Ohio. 








Business Opportunities 
For Sale 


SAUSAGE BUSINESS with 35,000 Ibs. weekly ¢a- 
pacity. Completely equipped. New York City le- 
cation. Long lease assured. W-834, THB - 
TIONAL PROVISIONER, 300 Madison Ave., New 
York, N. Y. 








Professional Services 





A New Service to Sausage 
Manufacturers 


Learn the lunch loaf busi and keep 
with the times. Introduce new varieties, 
are high and luncheon meats and loaves 
demand. New snappy appearance with sales 
will increase your volume and profits. 30 

perience with guaranteed results, Address 
T. Schwahn, Fond du Lac, Wisconsin. 


Sales To Canners 
SPECIALIZING SALES TO CANNERS of ern- 
ment requirements, C-ration Beef also Beef 
specifications, Pork trimmings, all other meats. 
Telegraph your requirements. 

EB. G. James Company 
Board of Trade Building 
Chicago, Illinois 


Chemical & Bacteriological 
Analyses by a reliable graduate chemist. 
Jean E. Hanache 
82-03 165th Street, Jamaica, N. Y. 














The National Provisioner—April 18; 1942 





n& 


Ie 
ak 


SuskhSsunukassaisank. 
SSSSFSSS3SFFS3SF222E2FE22E2 


7.) 
& 
Z 
ag 
a 
2 


shiledelpban Pa. 
4g IS SCARCE: 


i without agita- 
it Cutters; Vert, 


‘igeration ‘Equip. 
;; aluminum ket- 


Park Row, New 


eo by 
| HP, 1140 RPM, 
aE. Price 
anteed to be in 
yn Provision Con 
Del. 


Never installed. 
AL PROVISION- 
, Il. 


inted 





nted 

pase state condi- 
[THE NATIONAL 
St., Chicago, Ill. 
IINE and Square 
avelka Bros. Co., 
‘io. 

pe 


funities 


eel 


0 Ibs. weekly ca- 
ew York City le- 

-834, THE Na- 
,dison Ave., New 


SO 


rvices 


LT 


Sausage 
rs 


and keep abreast 
varieties, meats 
nd loaves are i 
with sales 

ofits. 30 years’ ex 

5. Address 

consin. 


ners 
[NERS of of OR pect 
f also Ch 
all other meats. 





riological 
uate chemist. 
she’ 

ica, N. Y. 


April 18; 1942 





THE E.. KAHN’SSONSCoO. 


CINCINNATI, O. 


“AMERICAN BEAUTY” 
HAMS AND BACON 


Straight and Mixed Cars of Beef, 
Veal, Lamb and Provisions 


Represented by 


a YORK PHILADELPHIA WASHINGTON BOSTON 
H. L. Woodruff Earl McAdams Clayton P.Lee P.G. Gray Co. 
437 W. 13th St. 38 N. Delaware Av. 1108 F.St.S.W. 148 State St. 














COOLING & FREEZING UNITS 
CHa CAG O 











HAVE YOU ORDERED 

The MULTIPLE ae 
FOR YOUR 1942 COPIES OF 

THE NATIONAL PROVISIONER 


A complete volume of 26 issues can be eas- 
ily kept for future reference in this binder. 








CANNED MEATS — “PANTRY PALS” 
a 


We are in a position to fill orders promptly for 
MEAT PRODUCTS OF 
THE HIGHEST QUALITY 





STAHL-MEYER, INC., New York City, N. Y. 





FERRIS HICKORY SMOKED HAM and BACON 


from the Land O’Qrn 


—Saauaauauwuuauww VPPePrPrPrPPrrrerr 


BLACK HAWK HAMS AND BACON 
PORK - BEEF - VEAL - LAMB 
Straight and Mixed Cars of Packing House Products 


THE RATH PACKING CO. WATERLOO, IOWA 











Wilmington Provision Company 
TOWER BRAND MEATS 


Slaughterers of Cattle, Hogs, 
Lambs and Calves 


U. S. GOVERNMENT INSPECTION 
WILMINGTON 








DELAWARE 











GET THE BEST ALWAYS ASK FOR THE 
“ORIGINAL” 
“SELTZER BRAND” 
LEBANON BOLOGNA 
MFR’D BY 
PALMYRA BOLOGNA CO., INC. 
PALMYRA, PENNA. 














- ESSKAY - 
QUALITY. 


BEEF e BACON e SAUSAGE e LAMB 
VEAL e SHORTENING e PORK e HAM 
e VEGETABLE OlLe 
=—=THE WM. SCHLUDERBERG - T. J. KURDLE CO.—== 
MAIN OFFICE -PLANT and REFINERY 


3800-4000 E. BALTIMORE ST. 


INGTON, D. S an MD. errs 


WASH! ND, VA. 
458-11th St.,$.W 1th ST. 











NEW YORK 
4 408 WEST 


en a ROANOKE, VA. 
Tack STREET WIS CALLOW MILL SY. 317 E. Campbell Ave, 





THE CUDAHY PACKING CO. 


PRODUCERS, IMPORTERS AND EXPORTERS OF 


Sausage Casings 


221 NORTH LA SALLE STREET CHICAGO, U.S.A. 








Liberty | 
Bell ont 





AGIS- 


Hams—Bacon—Sausages—Lard—Scrapple 
F. G. VOGT & SONS, INC.—PHILADELPHIA, PA. | 


| 





























The Original Philadelphia Scrapple 


hnJ.Felin&Co., inc. 


Pork Packers 
“Glorified” 
HAMS - BACON - LARD - DELICATESSEN 


4142-60 Germantown Ave., Philadelphia, Pa. 
New York Office: 402-10 West 14th St. 
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VERTISERS The National Provisioner @ 


Adler Co., The Ham Boiler Corporation Schluderberg, Wm.-T. J. Kurdie Co 
American Meat Institute Hormel & Co., Geo. A Smith's Sons, John E. Co 
Anderson Co., V. D Hunter Packing Co Specialty Mfrs. Sales Co 
Armour and Company Hygrade Food Products Corp Stahl-Meyer, Inc 
Swift & Company 
Bemis Bro. Bag Co Identification, Inc Sylvania Industrial Corp 





Cahn, Inc., Fred C Jackle, Frank R Viking Pump Co 


Callahan & Co., A. P Vilter Manufacturing Co 


Kahn's Sons Co., E 
Cincinnati Butchers’ Supply Co sk REN Vogt, F. G., & Sons, Inc 


i Kennett-Murray & Co 
Cudahy Packing Co 
Kraft Cheese Company (Ward Milk Products Wilmington Provision Co.....+.eeeeeeeccecs 4l 
Divisi 
Diamond Crystal Salt Co ivision) 


Dole Refrigerating Corp e 


Layne & Bowler, Inc 





E. |. Du Pont De Nemours & Co., Inc Marley Co., The 


Eppley Hotels Mayer, H. J. & Sons Co The firms listed here are in partner- 
ship with you. The products and 

McMurray, L. H ate t they sfacture end the 

Fearn Laboratories Inc services they render are designed to 
c . Oakite Products, Inc help you do your work more efficiently, 
Felin & Co. Inc., John J more economically and to help you 
French Oil Mill Machinery Co make better products which you can 
merchandise more profitably. Their 
advertisements offer opportunities to 
Great Lakes Stamp & Mfg. Co. Inc Rath Packing Company you which you should not overlook, 


Griffith Laboratories Inc Robbins & Myers, Inc 





Palmyra Bologna Co., Inc 











While every precaution is taken to insure accuracy, we cannot guarantee against the possibility of a change or omission in this index 








HONEY BRAND HUNTER PACKING COMPANY 


FS SD East St. Louis, Illinois 


Dried Beef nant BEEF - VEAL - PORK - LAMB 
HUNTERIZED SMOKED AND CANNED HAM 
HYGRADE’S New York Office, 408 West 14th St., Paul Davis, Mgr. 


ig. hie William G. Joyce ¥.* A. L. Thomas 
West Virginia Style Boston, Mass. Washington, D.C. 


; P Local & 
Cured Ham F. C. Rogers Co. 


Ready to Serve CONSULT US BEFORE .- Philadelphia, Pa. 
YOU BUY OR 
HYGRADE’S SELL 


Frankfurters in 
I Relitizel A Get iite rs 


Domestic and Foreign ‘taeAaPMmasri 
Tae 4 Connections HORMEL 


N GOOD ae Ol @) OE 


Main Office and Packing Plant 
Austin, Minnesota 














Beef - Veal Invited! 
Lamb - Pork 





HYGRADE FOOD PRODUCTS CORP. 


30 Church Street, New York, N. Y- 
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MEAT EDUCATIONAL PROGRAM 





Fighting Foods 


May advertising in magazines 
and newspapers features meat 
asone of the “Fighting Foods’’. 
In addition, hundreds of 24- 
sheet posters (see below) are 
already laying the ground- 
work for thisimportant story. 


AMERICAN MEAT INSTI 


ADVANCE INFORMATION 
FOR MAY, 1942 
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Eat the Right Foods 


Crea 











It's patriotic to urge everyone to eat 
the right foods... the foods rec- 
ommended in the government’s 
Health-for-Victory program. 


It’s downright good business—and_ still 
patriotic—to tell everyone that 
meat is one of the “right foods”’ in 
the balanced diet as recommended 
by Uncle Sam. 


And that’s exactly what your 
Meat Educational Program is 
doing in May. It’s exactly what 
every retailer can do too. 


This advertisement, “Fighting 
Foods,” which sells meat as part of 
the balanced meal because of 
meat’s B vitamins, proteins, iron, 
copper and phosphorus, appears in 
The Saturday Evening Post, May 
6. It is a full-color page. 


Special Promotion on Liver Sausage 


Look at the big liver sausage ad 
headed ‘Good and Nutritious”. 
A great nutritional story with 
plenty of appetite appeal too. 
This ad, in full color, breaks in 
Life, May 22, just before Deco- 
ration Day. Color ad reprints and 
merchandising ideas are available 
which will enable you to build a 
big selling event around this ad. 


Every statement made in every 

advertisement of the American 

() AMERICAN Meat Institute is accepted by the 
MEDICAL , gta 

ASSN Council on Foods and Nutrition 

0 of the American Medical Asso- 

ciation, as indicated by this seal. 





Ladies’ Home Journal, ot April 24 (May issue) 
—full-color page reproduced at left. 


Good Housekeeping, out May 20—full-color 
page reproduced at left. 


True Story, out May 1 (2 columns). 
Parents’, out May 15 (2 columns). 


Newspapers— ads will appearin principal markets. 


TUTE «+ Chicago 

















Swift’s Selected Beef Rounds— 


economical containers of superior qual- 


ity— ideal for your best sausage grades 


You get true economy with Swift’s Selected Beef 
Rounds! Reasonable in cost, they provide the 
dependable, uniform high quality that helps 
speed production, hold down stuffing costs . . . 
produce sausage that builds profits and prestige. 

Swift’s Beef Rounds are closely cleaned and 
fatted, minutely inspected. All weak spots, scores 
and other flaws are removed. Precision measur- 


~ 
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ing assures identical widths every time. These 
choice casings come to you in full, liberal lengths 
.. completely usable. Choice of clear and not clear. 
Of course, being natural casings, they cling 
tightly . . . give your sausage that plump, well- 
filled appearance . . . that smooth, natural tex- 
ture . . . permit thorough smoke penetration. 
More than that, they increase sales appeal! Con- 
sumers look for the characteristic natural-casing 
sausage shape. 


Ask your Swift salesman to bring you facts and figures 
on economical Swift’s Selected Beef Round Casings. 





FOR YOUR MORTADELLA AND MINCED SPECIALTIES... 
try Swift’s Selected Beef Bladders 


Fresh, high grade Beef Bladders, processed to 
meet the exacting requirements of quality sau- 
sage and specialty meats manufacturing. 


~~ = 


Superior color and freshness 
~ Closely trimmed, double-washed 
Minutely inspected . . . flaws eliminated 


Uniform, accurate sizes 


Grades: Small, Medium, Large... 
Salted or dried 








